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T O T H E

R E A E R.

/
on

Believe I have attempted a branch of Cookery
,
which

nobody has yet thought worth their while to zvrite up-

: but as l have both feen, and found by experience, that

the generally offervants are greatly wanting in that point,

therefore / have taken upon me to injtrudi them in the befl

manner I am capable ; and, I dare fay. that everyfervant
who can but read, will be capable of making a tolerable

good cook, and thofe who have the leaf notion of Cookery

cannot mifs of being very good ones.

If I have not wrote in the high polite fyle, I hope I
f:all beforgiven ; fdr my intention is to infrudl the lower

fort, and therefore mufl treat them in their own way.
, For example, when I bid them lard a fowl, if Ifcould
bid them lard with large lardoons, they would not know
what I meanf\ but when I fay they muf lard with little

pieces of baccn, they know what I mean. So in many
other things in Cookery, the great cooks have fuch a hWh
way of exprejfmg themfives, ‘that the poor girls are at
a lofs to know what they mean : and in all !< eceipc
Books set printed, there are fuch an oddjumble of things
as would quite fpoil a good difh ; and indeed forne things

Jo extravagant, that it would be almofi a jhame to make
ife of them, when a difh can be made full as good, or bet-
ter, without them. For example : when you entertain ten
or twelve people, you fhall ufe for a cullis, a leg of veal
and a ham

; 'which, with the other ingredients, makes it

very expeiifiye, and all this only to mix with other fauce

.

And again, the fence of ham for fauce to one difh
; when

I will prove it, for about three fallings I will make as
A 2 rjc/j



ii To the READE R.

rich and high a fauce as all that will be, when done ,

For example

:

Take a large deep (lew-pan, half a pound of ham,
fat and lean together, cut the fat and lay it over the

bottom of the pan ; then' take a pound of veal, cut

it into thin Dices, beat it well with the back of a

knife, lay it all over the ham ; then have fix-penny-

worth of the coarfe lean part of the beef cut thin,

and well beat, lay a layer of it all over, with fome
carrot, then the lean of the ham cut thin, and laid

over that ;
then cut two onions and drew over, a

bundle of fwcet herbs, four or five blades of mace,

fix or feven cloves, a fpoonful of all-fpice or Ja-

maica pepper, half a nutmeg beat, a pigeon beat

all to pieces, lay that all over, half an ounce of

truffles and morels, then the reft of your beet, a

good cruft of bread toafted very brown and dry on

both fides : you may add an old cock beat to pieces

;

cover it dole, and let it (land over a Dow fire two

or three minutes, then pour on boiling water- enough

to fill the pan, cover it clofe, and let it (lew till it

is as rich as you would have it, and then drain off

all that fauce. Put all your ingredients together

again, fill the pan with boiling water, put in a freflt

onion, a blade of mace, and a piece of carrot; co-

ver it clofe, and let it dew till it is as ftrong as you

want it. This will be full as good as the effence

of ham for all forts of fowls, or indeed mod made

diflies, mixed with a glafs of wine, and two or

three fpoonfuls of catchup. When your firft gravy

is cool, (kirn oft' all the fat, and keep it for ufc.

This falls far fhort of the expence of a leg- of veal and

ham, and anfwers every purpoje you want.

If you go to- market, the ingredients will net come to

above half a crown ; or for about eighteen pence you may

'fiake as much goodgravy as will ferve twenty people.

Take twelve-penny-worth ct coarfe lean beef,

which will be fix or feven pounds, cut it all to pieces,

fiqyj



to the READ E R. iii

flour it well ; take a quarter of a pound of good
butter, put it into a little pot or large deep ftew-

pan, and put in your beef : keep ftirring it, and
When it begins to look a little brown, pour in a pint

of boiling water ; ftir it all togethei*, put in a large

Onion, a bundle of lweet herbs, two or three blades

of mace, five or fix cloves, a lpoonful of all-fpice,

a cruft of bread toafted, and a piece of carrot

;

then pour in four or five quarts of water, ftir all to-

gether, cover clofe, and let it ftew till it is as rich
as you would have it ; when enough, ftrain it off,

mix it with two or three fpoonfuls of catchup, and
half a pint of white wine ; then put all the ingre-
dients together again, and put in two quarts of
boiling water, cover it clofe, and let it boil till

there is about a pint ; ftrain it off well, add it to the
firft, and give it a boil together.- This will make
a great deal of good rich gravy.'

i

You may leave out the wine, according to what ufe you
want it for ; fo that really one might have a genteel en-
tertainment for the price the fauce of one dijh comes to ;

but if gentlemen will have French cooks, they mujl pay
fot French tricks.

A Frenchman in his own country will' drefs a fine din-
ner of twenty difloes, and all genteel and pretty, for the
expence he will put an Englifh lord to for drejjing one
diflo. But then there is the little petty profit. I have
heard of a cook that ufedfix pounds of butter to fry twelve
eggs i when every body knows (that Underjlands cooking)
that half a pound is full enough, 1

or more than need be
ufed: but then it would not be French. So much is the
blind folly of this age

, that they would rather be impofedon
by a French booby, than give encouragement to a wod
Englifh conk ! *

/ doubt Ijhall not gain the efleem of thofe gentlemen
;

however, let that be as it will, it little concerns me ; but
Jhou/d I be fo happy as to gain the good opinion of my own
Jex, I defire no more ; that will be a full recompense for all

3 wy



iv To the READER.
my trouble : and I only beg the favour of every lady to read

my Book throughout before they cenfure me, and then I
flatter nyfclf 1 Jhall have their approbation.

IJhall not take upen me to meddle in the phyfical way
farther than two receipts, zvhich will be- of ufe to the

public in general, one is for the bite of a mad dog ; and

the other, if a man Jhould be near where the plague is, he

Jhall be in no danger ; zvhich, if made ufe of, will be

found of very great fervice to thofe who go abroad.

NorJhall I take- upon me to direft a lady in the (economy

of her family
;
for every mijlrejs does, or at leaf ought to

know, what is mojl proper to be done there ; therefore I

Jhall not fill my Book with a deal of nonfenfe of that kind,

zvhich 1 am very zvell ajfured none will have regard to.

I have indeed given fome of my fiijhes French names to

difiinguifh them, becaufe they are known by thofe names ;

and where there is gyeat variety of dijhes, and a large table

to cover
, fo there mufi be variety of names for them ; and

it matters not whether they be called by a French, Dutch,

or Englifh name, fo they are good, and done with as lit-

tle expence as the difio will allow of.

I Jhall fay no more, only hope my Book will anfwer

the ends I intend it for ; which is to improve the fervants,

and five the ladies a great deal of trouble.

T FI E

\
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EDITOR’S preface.
qri-1E Art of Cookery , like all other. arts, is fubjeCi to.

the' variations of fajhion, and the improvements of

tofie.—Therefore, notzvithfianding the juji claim of Mrs.

Glafie’s Book on that JubjeCl to the approbation of the

Public, yet it zvas apprehended that a careful revifal might

render this new Edition of her work Jlill more acceptable

and more vjeful: how far the Editor has fucceeded, the

Public will determine : but to enable them to judge of his

performance, it will be neceffary to give a Jketch of the

improvements and alterations.

On a careful perufal of the lajl Edition, the Editor

noted the deficiencies in many receipts, zvhich he hathfup-
plied, by adding zvhat zvas zvanting, and rectifying what
appeared to be wrong in the compofitions, either as to quan-

tip or quality.

In the Chapter on Roalting and Boiling, he hath
made feveml neceffary alterations, in point of tune, in per-

forming thofe operations of the Culinary Art ; and given
his directions in as plain, clear, and comprehenfive a man-
ner as pofiible, that the Learner may not be at a Infs how
to proceed.

He hath alfo made many alterations and improvements in

the Chapter on Made Ditties.

In that on Soups- and Broths, finding room for cor-

rection, he hath made fuch amendments and alt( rations as
were requifite, and introduced feveral new ones.

The
I



vi The EDITOR'S PREFACE*
The Chapters on Pics and for Lent, have alfo received

the necejfary additions and corrections*

As to the Directions for the Sick, the Eaitor hath

not prefumed to make any alteration ; the Author appears

to be the bejl judge of the directionsjhs lays down in this

department of her book.—He hath
, however, expunged

her directions for Dreffing Turtle (both real and mock;)

and inferred directions adapted to the method he hath

constantly and fucceffully pradifed for many years ; and

which , he is perfectly convinced, zvill anfwer the expecta-

tion of the Reader.

In the courfe of the corrections, alterations, and addi-

tions made in the work, the Editor hath endeavoured to be

as concife, but as intelligible as poffible : he hath not laid

down any rules, or inferted any receipts, which are 'riot

warranted by experience in a courfe of practice for many*

years ; and hopes he has fintjhed his undertaking as a good

cook, which will Sufficiently apologife for every defeCl of

language as a good writer.—Thejirjl has alzvays been his

profejfion ; to the latter he makes no pretenfions.

C O N-
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Pigeons doved, 90
Pigeons furtout, ib.

Pigeolis compote, 91
A French pupton of pigeons, ib.

Pigeons boiled with rice, ib.

Pigeons tranfmogrified, ib.

Pigeons in fricando, 92
To road pigeons with a farce, ib*

To drefs pigeons ala fouflel, ib.

Pigeons in pimlico, 93
To jug pigeons, ' ib.

To dew pigeons, 94
To drefs a calf’s liver in a caul,

ib.

To road a calf’s liver, 95
To road partridges, ib.

To boil partridges, ib.

To drefs partridges a la braife, 96
To make partridge panes, ib.

To road pheafants, 97
A dewed pheafant, ib.

To drefs a pheafant a la braife,

98

To boil a pheafant, page 98
To falmec a fnipe or woodcock,

ib.

Snipes in a furtout, or wood-
cocks, ib.

To boil fnipes, or woodcocks,99
To drefs ortolans, 100
To drefs niffs and reifs, ib.

To drefs larks, ib»

To drefs plovers, ib.

To drefs larks, pear fafhion,ioi

To drefs a jugged hare, ib.

Florendine hare, ib.

To fcare a hare 102
To dew a hare, ib.

A hare civet, ib.

Portuguefe rabbits, 1 o
3

Rabbit furprize, ib.

To drefs rabbits encaflerole, 104
Mutton kebobbed, ’ib.

A neck of mutton, called the
bady dilh, ib.

To make a currey the Indian
way, 105

To boil rice, ib.

To make a pellow the Indian
way, ib.

Another way to make a pellow,

106
To make eflence of ham, ib.

Rules to be obferved in all made
difhes, ib.

CHAP. III.

Read this Chapter
, and you will find how expenfive a French

Cook’s Sauce is.

TIIE French way of drefl* Cullis the Italian way,
ing partridges, 107 Cullis of craw-tifli,

To make dfchce of ham, 108 A white cullis, IIOAcu hs for all forts of ragoo 8,ib. Sauce for a brace of partridges,A cullis for all ions oi hurrW. pheafants, or any thing you

109
ib.

1 10

meat
> ib. pleafe, ib.

CHAP.

>
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CHAP. IV.

To make a Number of pretty little Dijhes ft for a Supper
,
or Sieb-

Difi and little Corner-Di/hes for a great Table
; and the

rcjl you have in the Chapterfor Lent.

H OG’s ears forced,page 1 1

1

To force cocks-combs,ib.

To prelerve cocks-combs, 1 1

2

To preferve or pickle pigs feet

and ears, ib.

Pigs feet andears another way,ib.

To pickle ox palates, ib.

To Pew cucumbers, x 1

3

To ragoo cucumbers, ib.

A fricafee of kidney-beans, ib.

To drefs Windfor beans, 1 14
To make jumballs, ib.

To make a ragoo of onions, ib.

A ragoo of oyPers, ib.

A ragoo of afparagus, 1
1

5

A ragoo ,of livers, ib.

To ragoo cauliflowers, ib.

Stewed peas and lettuce, 116

Another way to flew peas, ib.

Cod-founds broiled with gravy,

ib.

A forced cabbage, page 116
Stewed red cabbage, j 1

7

Savoys forced ana Pewed, ib.

To force cucumbers, ib.

Fried faufages, 118
Collops and eggs, ib.

To drefs cold fowl or pigeon,

ib.

To mince veal, ib

To fry cold veal, 1
1

9

To tofs up cold veal white,- ib.

To haflr cold mutton, ib.

To hafli mutton like venifon,

1 20)

To make collops ofcold beef, ib.

To make a florendine af veal,ib.

To make a falmagundy, ib.

Another way, 121

To make little paflies, ib.

Pettit-patties for garnifliing of

difltes, ib.

CHAP. V.

To drefs Fijh%

LOBSTER fauce, 122 To make anchovy fauce, 123

Shrimp fauce, 123 To drefs a brace of carp, 124

To make oyfter fauce, ib. To drefs carp au bleu, ib.

CHAP. VI/

Of Soups and Broths .

T O make Prong broths for

foups or gravy, 1 25

Gravy for white fauce, ib.

Gravy for turkey, fowl, or ra-

goo, ib.

Gravy fora fowl, when you have

no meat or gravy? estdy, 126

Vermicelli foup ib.

SVIaearpni ftjup, 126

Soup credit, 126

To make mutton or veal gray)-,

ib.

To make Prong fi(h gravy 127

To make plum-porridge for

ChriPmas, > ib.

To make Prong broth to keep

for ufe, . F2 ®

A craw-fiQi f«up, ib.

To
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To make fonp fantea, or gravy

foup, page 128

A green peas foup, 1 29
Another way to make green peas

foup, ib.

A peas foup for winter, 130
Another way to make it, ib.

A chefnut foup, ib.

Hare foup, 131
Soup a la Reine, ib.

To make mutton br; th, page 1 3 2

Beef broth, ib.

To make Scotch barley broth,

ib.

To make hodge-podge.
Hodge-podge of murton,
Partridge foup

To make portable foup,

M 3
ib.

ib.

’ 34-

Rules to be obferved in making
foups and broths, 'a 5

CHAP. VII.

Of Puddings.

A N oat pudding to bake,A >36
To make a calf’s foot pudding,

ib.

To make a pith pudding, ib.

To make a marrow pudding 1 37A boiled fuet pudding, ib.

A boiled plum pudding ib,

A hunting pudding, 137
A Yorkfhire pudding, 138
A Beak pudding, ib.

A vermicelli pudding, ib.

Suet dumplings, ib.

An Oxford pudding, 139
Rules to be obferved in making

puddings, &c. ib.

CHAP. VIII.

Of Pies.

TO make a very fine fwect

lamb or veak'pie, 140
A favoury veal pie, ib.

To make a favoury lamb or

„ veal pie, ib.

To make a calf’s foot pie, 141
To make an olive pie, ib.

To feafon an egg pie, ib.

To make a mutton pie, 142
A beef lleak pie, ib.

A ham pie, ib.

To make a pigeon pie, ib.

To make a giblct pie 143
To make a duck pie, ib.

A chicken pie, ib.

A Chefiiire poik pie, 144A Devonfliire fquab pie, ib.

An ox-cheek pic, ib.

A Sbropd'.ire pie, 14^A Yorklhire Chriftinas pie, ib,

A goofe pic, "
145

To make a venifon pafty, 146
A calPs head pie,

1 47
To make a tort, - ib.

To make mincepies the bed way,

148
Tort de moy,
To make orange or lemon tarts,

' ib.
To make different forts of tarts,

ib.

Pafte for tarts, t r0
Another pafte for tarts, ib.
Puff pafte, jb.
A good cruft for great pics, ib.

Aftandingcruft for great pies, ici
A cold cruft, ib

fA dripping cruft, ft.
A cruft for cuftards, ib.
Pafte for crackling cruft, ib.

a 2 , CHAP.
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CHAP. IX.

For Lent
,

or a Fuji. Ftinner, a Number of good Dijhei, which
you may make ufe of for a Table at any other fime.

page 164.

ib.

ib.

165.
ib.

A PEAS foup, page 152

Green peas foup, ib.

'Another green peas foup, 153

Soup- meagre, ib.

To make onion foup, ib.

To make an eel foup, 154
To make a crawfifh foup, ib.

To make a mufcle foup, 155
To make a fcate or thornback

foup, ib.

To make an 'oyfter foup, 1 56

To make an almond foup, ib.

T« make a rice foup, ib.

To make a barley foup, 1 $7

To make a turnip foup, ib.

To make an egg foup, ib.

To make peas porridge, 158

To make a white-pot, ib.

To make a rice white -pot, ib.

To make rice milk, ib.

To make an orange fool, ib.

TomakeaWefiminflerfool, 159

To make a gcofeberry fool, ib.

To make firmity,
_

ib.

To make plum porridge or bar-

ley gruel, ib-

Buttered wheat, 160

Plum gruel, jb.

A flour ha fly pudding, ib.

An oatmeal bally pudding, ib.

An excellent fack poflet ib.

Another fack poflet, 161

A fine hafly pudding, jb.

To make hafly fritters, ib.

Fine fritters, 162

Apple fritters, ib.

Curd fritrers, jb.

Fritters royal, jb.

Skirret fritters, ib.

White fritters, 163

Syringed fritters,
.

jb.

Vine-leaf, fritters, ib.

Clary fritters,

Apple frazes,

Alm«nd fraze,

Pancakes,

Fine pancakes,

A fecond fort of fine pancakes,

ib.

A third fort, ib.

A fourth fort, called a quire of

paper, ib.

Rice pancakes, 1 66

To make a pupton of apples,ib.

To make black caps, ib.

To bake apples whole, ib.

To flew pears, 167

To flew pears in a fauce-pan,ib.

To flew pears purple, ib.

To flew' pippins whole, ib.

A pretty made diflt, 168

To make kicklhaws, ib.

Pain perdu, or cream toafis, ib.

SaJmagundy for a middle dilh at

fupper, ib.

To make a tanfey, 169
Another way, ib.

To make a hedge hog, ib.

Another way, 1 70

T s make pretty almond pud-

dings, 17

1

To make fried toafis, ib.

To flew a brace of carp, ib.

To fry carp, 172
To bake carp, ib.

To fry tench, 173
To roaft a cod’s head, 174
To boil a cod’s head, ib.

To flew cod, ib.

To fricafce cod, 175
To bake a cod’s head, ib.

To boil flnimp, cod, falmon,

whiting, or haddocks, 176

Or eyfler fauce, made thus, ib.

To
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^To dred little fifli, page 177

To broil mackarel, ib.

To broil weavers, ib.

To boil a turbot, ib.

To bake turbot, 178

To drefs a jowl of pickled fal-

mon, ib.

To broil falmon. ib.

Baked falmon, ib.

To broil mackerel whole, ijg
Mackerel ii la inaitre d’hotehe,

ib.

To broil herrings, l 80

To fry herrings, ib.

To make water- fokey, ib.

To dew eels, ib.

To dew eels with broth, ib.

To drefs a pike, j 8

1

Tp broil haddocks when they

are in high feafon. ib.

To broil cod founds. ib.

To fricafee cod founds, 182

To drefs falmon au court Bouil-

Ion, ib.

To drefs falmon a la braife, ib.

Salmon in cafes, 183
To drefs dat din, ib.

To drefs fait fidi, ib.

To drefs lampreys, 3 84
To fry lampreys, ib.

To pitchcock eels, ' ib.

To fry eels, 185
To broil eels, ib.

To farce eels with white fauce,

ib.

To drefs eels w'ith brown fauce,

ib.

To road a piece of frefh dur-

geon, 186

To road a fillet or collar of dur-

geon, ib.

To boil durgeon, 187
To crimp cod the Dutch way, ib.

To crimp fcate, ib.

To fricafee fcate or thornback

white, ib.

To fricafee it brown. 1 88

Tq fricafee foals white, ib.

To fricafee foals brown, p. 188

To broil loals, iHg

Another way to boil foals ib.

To make a collar of flfli in ragoo,

- to look like a brcah of veal col-

lared, ib.

To butter crabs or lobderr, 190

To butter lobders another way,

191

To road lobders, ib.

To make a fine difn of lobders,

ib.

To drefs a crab, ib,

To dew prawns, ilirimp.s, or

craw-fifli 192
To make collops of oyders, ib.

To dew mu Teles, ib.

Another way to dew mufcles 193
A third way to ydrefs mufeles, ib.

To dew fcollops, ib.

To ragoo oyders, ib.

To r^goo endive, 194.

To ragoo French beans, ib.

To make good brown gravy, 195
To fricafee Ikirrets • ib.

Chardoops fried and buttered,

ib.

Chardoons a la formage, ib.

To make a Scotch rabbit, 196
To make a Welch rabbit ib.

To make an Englidi rabbit, ib.

Or do it thus, ib.

Sorrel w ith eggs, ib.

A fricafee, with artichoke bot-

toms, ib.

To fry artichokes, 197
A white fricafee of mufliroonn,

ib.

To make buttered loaves, ib.

Broccoli and eggs, ib.

Afparagus and eggs., 198
Broccoli in fallad, ib.

To make potatoe cakes, ib.

A pudding, ib.

To make potatoes like a collar of
veal or mutton, ib.

To broil potatoes
1 99To fry potatoes, ib.

» 2 Malhed
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Mafhed potatoes, page 199
To grill Ihrimps, ib.

Buttered flirimps, ib.

To drefs fpinach, ib.

Stewed fpinach and eggs, 200
To boil fpinach, when you have
no room on the fire to do it

by itfelf, ib.

Afparagus forced in French rolls,

ib.

To make oyfler loaves, 201

To liew parfnips, . ib.

To raafli parfnips, ib.

No flew cucumbers, ib.

To ragoo French beans, 202
A ragoo of beans, with a farce,

*
> 3

ib *

Or this wayfbeans ragooed with

a cabbage, ib.

Beans ragooed with parfnips, 203
Beans ragooed with potatoes, ib.

To ragoo celery, ib.

To ragoo muftirooms, 204
A pretty difli of eggs, ib.

Eggs a la tripe, ib.

A fricafee of egg?, 205
.A ragoo of eggs, ib.

To broil eggs, ib.

To drefs eggs with bread, 206
To farce eggs, ib.

Eggs with lettuce, ib.

To fry eggs as round as balls,

ib.

To make an egg as big as twenty,

207
To make a grand difli of eggs,

ib.

To make a pretty difli of whites
of eggsi.

_
208

To drefs beans in ragoo, ib.

An amulet of beans, 209
To make a bean tanfey, ib.

To make a water tanfey, ib.

Peas Francoife, ib.

Green peas with cream, 210
A farce-mcagre cabbage, ib.

To farce cucumbers, 21

1

To flew cucumbers, ib.

Fried eelery, page 21

1

Celery with cream, 212
Cauliflowers fried, ib.
To make an oatmeal pudding.

To make a. potatoe pudding, ib.
To make a l'econd potatoe pud-

ding, ib.

To make a third fort of potatoe
pudding, 213

To make an orange puddingflb.
To make a fecond fort oforange

pudding, ib.

To make^ thirdorange pudding,

ib.

To make a fourth orange pud-
ding,

_

zi 4
To make a lemon pudding, ib.

Another way to make a lemon.

pudding, ib.

To bake an almond pudding,

2}S
To boil an almond pudding, ib.

To make fago pudding, ib.

To make a millet pudding, ib.

To make a carrot pudding, 216
A fecond carrot pudding, ib.

To makeacowflip pudding, ib.

To make a quince, apricot, or

white pear plum pudding, ib.

To make a pearl barley pudding,

217
To make a French barley pud-

ding, i«*.

To make an apple pudding, ib.

To make an Italian pudding, ib.

To make a rice pudding, ib.

A fecond rice pudding, 2 1

8

A third rice pudding, ib.

To boil a cuflard pudding, ib.

To make a flour pudding, ib.

To make a batter pudding, 219
To make a batter pudding with-

out eggs, ib.

To make a grateful pudding, ib.

To make a bread pudding, ib.

To make a fine bread pudding,

220
To
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To make an ordinary bread pud-

ding, page 220

To make a baked bread pud-

ding, ib.

To make a boiled loaf, 221

To make a cbefiiut pudding, ib.

To make a fine plain baked pud-

ding, ib.

To make a pretty little cheefe-

curd pudding, ib.

To make an apricot pudding, 222

To make the Ipfwich almond
pudding, ib.

Tranfparent pudding ib.

Pudding for little dilhes, ib.

To make a fweetmeat pudding,

223
To make a fine plain pudding,ib.

To make a ratafia pudding, ib.

To make a bread and butter

pudding, 224.

To make a boiled rice pudding,

ib.

To make a cheap rice pudding,

ib.

To make a cheap plain rice

pudding, ib.

To make a cheap baked rice

pudding, 225
To make a fpinach pudding, ib.

To make a quaking pudding, ib.

To make a cream pudding, ib.

To make a prune pudding, 226

To make a fpoonful pudding,ib.

To make an apple pudding, ib.

To make yeaft dumplings, ib.

To make Norfolk dumplings,

227
To make hard dumplings, ib.

Another way to make hard
dumplings, 227

To make apple dumplings, page

227
Another way to make apple

dumplings, 228
Citron puddings, ib.

To make a cheefe-curd floren-

dine, ib.

A florendine of oranges or ap*

pies, ib.

To make an artichoke pie, 229
To make a fweet egg pie, ib.

To make a potatoe pie, ib.

To make an onion pie, 230
To make an orangeado pie, ib.

To make a fkirret pie, ' ib.

To make an apple pie, ib.

Green codling pie, 231
To make a cherry pie, ib.

To make a falt-filh pie, 232
To make a carp pie, ib.

To make a foal pie, ib.

To make an eel pie, 2^3
To make a flounder-pie, ib.

To make a herring pie, ib.

To make a falmon pie, 234.
To make a lobfler pie, ib.

To make a mufcle pie, ib.

To make Lent mince pies, ib.

To collar falmon, 235
To collar eels, ib.

To pickle or bake herrings, 236
To pickle or bake mackerel to

keep all the year, ib.

To foufe mackerel, ib.

To pot a lobfler, ib.

To pot eels 237
To pot lampreys, ib.

To pot chars, 238
To pot a pike, ib.

To pot falmon, ib.

Another way to pot falmon, ib.

CHAP. X.

Directions for t}oe SUL

TO make mutton broth, 239 To make beef or mutton broth
To boil a fcrag ol veal, for very weak people,who take

ib. but little nouriflunem 239
a 4 To
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To make beef drink, which is or-

dered for weak people, p. 240
To make beef tea, ib.

To make pork broth, ib.

To boil a chicken, ib.

To boil pigeons, 241
To boil a partridge, or any o-

ther wild fowl, ib.

To boil a plaice or flounder, ib.

To mince veal, or chicken for

the fick or weak people, 242
To pull a chicken for the fick,

ib.

To make chicken broth, ib.

To make chicken water, ib.

To make white caudle 243
To make brown caudle, ib.

To make water gruel, ib.

To make panada, ib.

To boil fago, ib.

To boil falop, 244
To make ifinglafs jelly, ib.

To make pettoral drink, p, 244
To make buttered water, or what

the Germans call egg foup,
and are very fond of it for
fupper. You have it in the
chapter for Lent, ib.

To make feed water, ib.

To make bread foup for the fick,

. :
245

To make artificial afies milk, ib.

Cows milk next to afies milk.
done thus, ib.

To make a good drink ib.

To make barley water, ib.

To make fage tea, ib.

To make it for a child, 246
Liquor for a child that has the

thrulh, ib.

To boil comfrey roots, ib.

To make the knuckle broth, ib.

A medicine for a diforder in the

bowels, 247

CHAP. XI,

For Captains of Ships.

T O make catchup to keep

twenty years, 247
To make fifli lauce to keep the

whole year, ib.

To pot dripping, to fry fifli,meat,

or fritters, &c, 248

To pickle muftirooms for the

fca, ib.

To make mufliroom powder, ib.

To keep mufliroom s without

pickle, 249
To keep artichoke bottoms dry,

ib.

To fry artichoke bottoms, ib.

To ragoo artichoke bottoms, ib.

To drels fifli, 250
To bake fifli, ib.

To make a gravy foup, ib.

To fliakp a peas foup, ib.

To make pork pudding, or beef.

&c. ~ 250
To make a rice pudding, 251
To make a fuet pudding, ib,

A liver pudding boiled, ib.

To make an oatmeal pudding,

252
To bake an oatmeal pudding,

ib,

A rice pudding baked, ib.

To make a peas pudding, ib.

To make a harrico of French
beans, ib.

To make a fowl pie. 2 53
To make ;a Chelhire pork

;
pic

for fea, ib.

To make fea venifon, ib.

To make d umplings when you
have white bread, * 5 *

CHAP.
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CHAP. XII.

Of Hogs Puddings, Saufagcs, &c.

nro make almond hogs pud- To make black puddings, p.256
Savolays, 257
To make fine faufages, ib.

To make common faufages, ib.

Oxford faufages, 258
To make Bologna faufages, ib.

.1 dings, page 2 $ 5

Another way, ib.

A third way, ib.

To make hogs puddings with

/ 2
5
6currants,

CHAP. XIII.

To pot and make Hams, £sV.

TO pot pigeons, or fowls,

258
To pot a cold tongue, beef, or

venifon, 259
To pot venifon, ib.

To pot a hare, ib.

To pot tongues, . 260
A fine way to pot a tongue, ib.

To pot beef like venifon, 261
To pot Chefiiire cheefe, ib,

To collar a brealt of veal, ib.

To make marble veal, 262
To collar beef, ib.

To collar falmon, ib.

To make Dutch beef, 263

To make fliam brawn, 263
To foul'e a turkey in imitation of

flurgcon, 264
To pickle pork, ib.

$ pickle for pork which is to be
eat foon, ib.

To make veal hams, ib.

To make beef hams, 265
To make mutton hams, ib.

To make pork hams, ib.

To make bacon, 266
To fave potted birds that begin

to be bad, 267
To pickle mackerel, called ca-

veach, ib.

CHAP. XIV.

Of Pickling.

TO pickle walnuts green,

268
To pickle walnuts white, ib.

To pickle walnuts black, 269
To pickle gerkins, 270
To pickle large cucumbers in

fllces.

To pickle afparagus,

To pickle peaches,

To pickle raddifh pods,

To pickle French beans,

To pickle cauliflowers,

To pickle beet-root,

ib.

2.7 1

ib.

27 2

ib.

ib.

ib.

To pickle white plums,
To pickle onions,

To pickle lemons,

To pickle mulhrooms

l5

.

ib.

white,

ib.

To make pickle for muflirooms,

274
To pickle codlins,

To pickle fennel,

To pickle grapes,

To pickle barberries,

To pickle red cabbage,
To pickle golden pippins,

ib.

ib.

275
ib.

276
ib.

To
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To' pickle nnfturtium buds and

limes, you pick them off the

lime trees in the fummer,
page 276

To pickle oyfters, cockles, and
mufcles, 277

To pickle young fuckers, or

young artichokes before the

leaves are hard*. 277

To pickle artichoke bottoms,

page 278
To pickle famphire, ib.

To pickle mock ginger, ib.

To pickle melon mangoes, ib.

Elder roots in imitation of bam-
boo, 279

Rules to be obferved in pick-
ling* ^ ib.

C H A
Of making

TO make a rich cake, 280
To ice a great cake, ib.

To make a pound cake, 28

1

To make a cheap feed-cake, ib.

To make a butter cake, ib.

To make gingerbread cakes, ib.

To make a fine feed or faffron

cake, 281
To make a rich feed^-cake, call-

ed the nun’s cake, ib.

To make pepper cakes, 283
To make Portugal cakes, ib.

To make a pretty cake, ib.

P. XV.
Cakes

t
&c.

To make gingerbread, 283
To make little fine cakes 2S4.

Another fort of little cakes, ib.

To make drop bifeuits, ib.

To make common bifeuits, ib.

To make French bifeuits, 285
To make mackeroons, ib.

To make Shretvfbury cakes, ib.

To make madling cakes, ib.

To make light wigs, 286
To make very good wigs, ib.

To make buns, ib.

To make little plum-cakes, 287

CHAP. XV r.

Of Chccfccakes
,
Creams

,
Jellies, TVh'vpt Syllabubs

,
&c.

npQ make fine cheefecakes, Hartftiorn cream, 292
287 Almond cream, ib.

To make lemon cheefecakes « 1 A fine cream, ib.

A fecond fort of lemon cheefe- Ratafia cream. ib.

cakes, ib. Whipt cream,

Whipt fyllabubs,

Everlafting fyllabubs,

293
Tomake almond cheefecakes,ib. ib.

To make (airy butter, 289 ib.

Almond cuftards, ib. To make a folid fyllabub, 294.

Baked cuftards, ib. To make a trifle. ib.

Plain cufiards. ib. To make hartQiorn jelly, ib.

Orange butter. ib. Orange jelly, 295
Steeple cream 290 Ribband jelly, ib.

Lemon cream, ib. Calves-feet jelly, ib.

A fecond lemon cream, ib. Currant jelly. 296
Jelly of cream, ib. Ralberry gam,

To make hartftiorn flumn

ib.

Orange cream. 29

1

nery.

Goofeberry cream, ib. ib.

Parley cream, ib. A fecond way to make hartftiorn

To make piftachio cream, 292 flummery, 297
Oat-
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Oatmeal flummery, page 297

To make a flue fyllabub from

the cow, 298
To make a hcdge-hog, ib.

French flummery, page 298
A buttered tort, 299
Moon -Aline, ib.

The floating ifland. 3«o

CHAP. XVII.

Of Made Wines
,
Brewing, French Bread

\ Muffins, ide.

3°i
ib.

ib.

TO make raifin wine,

Elder wine,

Orange wine,

Orange wine with raifins, 302
To make elder-flower wine, very

like Frontiniac, ib.

Goofeberry wine, ib.

Currant wine, 303
Cherry wine, ib.

Birch wine, ib.

Quince wine,' 304
Cowflip or clary wine, ib.

Turnep wine, 305
Rafpbcrry wine, ib.

Rules for brewing, ib.

The bell thing for roped beer„

307
When a barrel of beer is turned

four, ib.

To make white bread after the
London way, ib.

French bread, 308
Muffins and oatcakes, 309
A receipt for making bread with-

out barm, by the help of a
leaven, -j 0

A method to preferve a large
Hock of yeafl which will
keep and be of ufe for leveral

months, either to make bread
or cakes, ib.

CHAP. XVIII.

Jarring Cherries
, and PreferVes

, ide.

TO jarcherries, lady North’s
way,

_
3 1

1

To dry cherries, ib.

To preferve cherries with the
leaves and llalks. green, 3 1 2

To make orange marmalade, ib.

White marmalade, ib.

To preferve oranges whole, 3 1

3

To make red marmalade, ib.

Quinces whole,

To make conferve of red
or any other flowers,

Conferve of hips,

To make fyrup of rofes,

S^rup of citron,

3H
rol'e3,

ib.

3.'

5

ib.

ib.

Syrup of clove gilliflowers, ,3 1 r

Syrup of peach bloflams, ib.
Syrup of quinces, ^16
To preferve apricots, ib.
To preferve damlons whole, ib.
To candy any.,fdr?T)f flowers!

To preferve goofeberries wjiole,
without Honing, jb.

To preferve walnuts whire,
3 1

8

To preferve walnuts green, ib.
lo preferve the large green
plums,

jb.
To preferve peaches, 3

, ^To make quince cakes, ib.

CHAT.
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,
Catchup

, Vinegar
; and to keep

Artichokes , French Beasts* &c.

O make anchovies, page

3'9
To pickle finclts, where you

have plenty, ib.

To make vermicelli, 3 20
To make catchup, ib.

Another way to make catchup,

ib.

Artichokes to keep all the year,

321
To keep French beans all the

year, ib.

To keep green peas till Chrid-
mas, i-b.

Another way to preferve green

peas, page 3 22

To keep green goofeberries till

Chrittmas, ib.

To keep red goofeberries, ib.

To keep walnuts all the year,

3.
2 3

To keep lemons, ib.

To keep white bullice, pear-

plums, or damfons, &c. for

tarts or pies, ib.

To make vinegar, ib.

To fry fmelts,
. 324

To drefs white bait, ib.

To road a pound of butter, 325

CHAP. XX.
. Of Diftiling.

TO diffil walnut water, 325 Hyfterical water, 326
How to ufe this ordinary To dillil red-rofe buds, ib,

dill, ib. To make plague water, 327
To make treacle water, 326 To make lurfeit water, ib.

Black cherry water, • ib. To make milk water, 328

CHAP. XXI.

Jhow to market, and the Seafons of the Yearfor Butchers Meat,
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, Fijh, Herbs, Roots, and Fruit
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PIECES m a bullock, 328
In a flieep 329

In a calf, ib.

In a houfe lamb, ib.

In a hog, ib.

A bacon hog, 330
To chufe butcher’s meat, ib.

How to chufe brawn, venifon,

Weftphalia hams, &c. 332
How to chufe poultry, 333
Filh.in feafon, Candlemas quar-

ter, 336
Midfummcr quarter, ib.

Michaelmas quarter, ib.

Chridmas quarter, 337
How to chufe filli, ib.

January.— Fruits which arc yet

lading,
.

338
February.—Fruits yet lading,

339
March— Fruits yet lading, ib.

April.—Fruits yet lading, ib.

May.—The product of the kit-

chen and fruit garden this

month, ib.
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July.—The produdl of the

kitchen and fruit garden,

page 3+0
Auguft.—The produil of the

kitchen and fruit garden, ib.

September.—The product ofthe

kitchen and fruit garden, 341
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page 34 r

November.-The produftof the

kitchen and fruit garden, ib.
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A Certain cure for the bite

of a mad dog, 342
Another cure for the bite of a
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A receipt againft the plague, ib.
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T O drefs a turtle the Weft-
India way, 344
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How to keep clear from bug.«,3 45
An effectual way to clear the

bedftead of bugs, 344
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IONS.
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gages, il.

To rake iron molds out of linen,

ib-
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horned cattle, 35^

NECESSARY DIRECTIONS FOR CARVING.

TO cut up a turkey,
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To unlace a coney, 331 To difplay a crane, jb
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A P P £

OBfervations on preferving
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potted butter,
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To drefs haddocks after the

Spanifh way, ip.
To drefs haddocks the Jews

. , ib.
A Spanifh peas foup, 3-3
To make onion foup the Spanifh
w*y> -ib.

N D I x.

-Milk foup the Dutch way, 3-e
1 i fir pa flies the Italian way, ib.
Afparagus the Italian way,

3 ^6Red cabbage drelfed after the
Dutch way, good for a cold
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Cauliflowers dtefled the Spanifh
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ed the Dutch way, 336

Beansd refled thcGermanway,ib.
Artichoke fuckers drcllcd the

Spa mill way,
3

-
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To dry pears without fugar,

PaSe 357
dinger tablet, ib.

Artichokes preferved the Spa-

nifh way, ib.

To make almond rice, 358
To make fham chocolate, ib.

Marmalade of eggs the Jews
way, ib.

A cake the Spanifli way, ib.

A cake another way, 3^9
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To make fugar of pearl, ib.
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lins, &c. ib.
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How to dry peaches, ib.

How to make almond knots, ib.

To prelerve apricots, 361
How to make almond milk for

a waflr, ib.

How to make goofeberry wafers,

ib.

How to make the thin apricot

chips,
_

362
How to preferve golden pippins,

ib.

To preferve grapes, ib.

To preferve green codlings, ib.

How to make blackberry wine,

0.63

The bell: way to make raifin

wine, ib.

Howto preferve white quinces

Whole, 364
How to make orange wafers, ib.

How to make orange cakes, ib.

Howto make white cakes, like

china difhes, 265
To make a lemon honeycomb,

ib.

How'to dry cherries, ib.

How to make tine almond cakes,

ib.

Ifow to make Uxbridge cakes,

IIow to make mead.
3^5
ib.

To make marmalade of cherries,

page 365
To dry dainofins 367
Marmalade of quince white, ib.

To preferve apricots or plums
green, ib.

To preferve cherries, ib.

To preferve barberries, 368
How to make wigs, ib.

To make fruit wafers
; codlins

or phj,ms do beft, ib.

To make German plums, ib.

To make cracknels, 369
To make orange loaves, ib.

To make a lemon-tower of pud-
ding, ib.

How to make the clear lemon
cream, lb.

How to make chocolate, 370
Another way to make chocolate,

ib.

Cheefecakes without currants,

ib.

How to preferve white pear-

plums, 37

1

To prelerve currants, ib.

To preferve rafpberries, ib.

To make bifeuit bread, ib.

To candy angelica, 372
To preferve cherries, ib.

To barrel morello cherries, ib.

To dry pear-plums, ib.

The filling for the aforefaid

plums, 373
To candy cafila, ib.

To make carraway cakei^ ib.

To prei'ervepippins infUces,374

Sack-cream like butter, ib.

Barley cream, ib.

Almond butter, ib.

Sugar cakes, 375
Sugar-cakes, another way, ib.

Clouted cream, ib.

Quince cream, ib.

Citron cream, 376
C ream of apples, quince, gooie-

berries, prunes, or rafpber-

ries, ib.

Sugar
5
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ib.
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;
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Indies, ib.
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way, ib.
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ib.
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Chickens and tutkies dreffed after

the Dutch way, ib.
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Marechalle powder, ib.
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> DER of a MODERN BILL of FARE, for each Month,

In the Manner the Dishes are to be placed upon the Table.

ary.

o u r s E.

Soup.

tries. Boiled Chickens.

Head. Roaft Beef.

Ids. Scotch Collops.

i Soup.

COURSE.

urkey.

sts. Mince Pies,

of Jellies. Larks.

Honour. Lobfters*

:ocks.

: O U R S E.

rels.

h Beef

ped.

’aftry.

Macaroni.

Black Caps.

Chars* Stewed Celery.

Mcafecd;
‘

BOURSE;

non broiled,

lives.

i Soup.

Lamb

erel.

Collared

Mutton.

Macaroni
Tort.

Matelot of

Tame Duck.

COURSE.

Goofe.

FEBRUARY.
FIRST COURSE.

Chickens.

Hhrneo of
Mutton

Pork Cutlets

Sauce Robart.

Peas Soup.

Chicken Patty. Mutton Collops

Salmon and
Smelts.

Oyfler

Patties.

Rump of Beef

a la Daub.

Small Ham.

Soup Santea.

SECOND COURSE
Wild Fowl.

Cnrdooons.
' Dilh of Jelly. Stewed Pippins.

Scolloped Oyfters. Epcrgn^

Comport Pears.

s . Rag-out Meie.

Caromel. 'Artichoke Bottoms.

Hap"

T H I Tv D COUR S E.

Grawfifli.

Pigs Ears.

Two Woodcocks. ’

Afparagus. PrcfervcdCherries.

» • Latnb .Chops
Crocant. L vded. „

Blanched Almonds
and raifms.

Muflirooms. Prawns.

J U N E.
- v|

FIRST COURSE.

Chickens.

Lamb Pie.

Veal Cutlets.

Green Peas Soup

Haunch of

Venifon.

Turbot.

Neck of

Venifon.

4
-

Hatrrico.

Ham.

Orange Pudding

Lobfter Soup,

MARCH.
FIRST COURSE.

1 Soup Lorrnin.

Sheeps Rumps. Almond Pudding. Fillef ofPork

Chine of Mutton Stewed Cag> j, CTeTcTT
and Stewed Celery . *>•- erren

.

Veal Collops.
^e

pjg

tea^ Calves Ears.

Onion Soup.

SECOND COURSE.
A Poulard larded and roafled.

Afparagu?. Blancmange.

A Trifle.
Ragooed Sweet

breads.

Prawns.

Fricafee of

Rabbits.

Crawfifh. Cheefccakcs.

Tame Pigeons roafled

Fricafee of

Muflirooms.

THIRD COURSE.

Tartlets.

Cardoons.

Black Caps.

Ox Palates fliivered.

PottedLarks. Stewed Pippins.

Jellies. SpanifliPeas.

Potted Almond Cheefe-
Partri dge. cakes.

Cocks Combs.

JULY.

FIRST COURSE.

Mackerel, &c.

Bread of Veal Tongue and

a la Braife. Turnips.

Venifon Pally. Herb Soup. Neck of Venifon.

Boiled Goofe and

Pulpeton.

Chickens.
St^!j Red Cabbage.

Mutton Cutlets,

Trout boiled.

irds. Cocks Combs.

Green Apricot

Tarts.

SECOND COURSE. SECOND COURSE.

Peas.

F l icafey of Lamb,

Turkey Poults.

Half Moon.

C O U R S E.

veetbreads.

Ii Cream. Rafpberry Puffs.

Buttered Crab.
i Apricots.

>-c Jelly. French Beans,

it of Fat

_ oils .

Stev^d Peas -

Sweet>rcads -

.lids.

Road Turkey.

Apricot Tart. Blancmange,

Jellies. Fricafee of Pmbbits.

^"Turcf Pippins.

THIRD COURSE.

E M B E R.

COURSE,
of Fifli.

of Lamb. Veal Collops.

y Soup. Almond Tort.
aft n.cf- fciam.

l ot Fifli.

) COURSE.

?owls.

Tarts. Ragooed Lobfters,

int. Fried Piths.

Honour. Fried Artichokes

.

dges.

COURSE.

aed Palates.

Tartlets. Fruit in Jelly.

Sweetbreads a la Blanche.

Fillets of Soals. Potted Wheat Ears. RatafiaCream

p
Green Goofeberry Forced

e2” Tart. Artichokes.

Freferved Oranges. Potted Ruff. Matelot of Eels. -Artichokes*

Lambs Tails a la Braife.

__

APRIL*

FIRST COURSE.

Crimp Cod and Smelts.

Cutlets a la

Marntenon

Bi e .fc of Veal e . 0 _
in Roli i.

Spring Soup. Beef Tremblonque.

Lambs Tails a t,.

la Balllemel.
P'Se°n Pie‘

Whitings boile.

J
Tongues

SECOND CGURS'E.

Afparagus.

Roaff Sweet-
breads.

Stewed Pear?.

Ducklings.

Tartlets.

Jellies and
Syllabubs.

Tandy.

B'ack Caps.

Oyfler Loaves.

Muflirooms.

Ribs of Lamb.

third course.
Perit Pigeons.

Muflirooms. French Plums. Piftachio Nuts.
Marinated Smelts. Sweetmeats. Oyfler Loaves.
Blanched Almonds. Raifins. Artichoke Bottoms,

Chvlveo Ears h lev

AUGUST.

FIRST COURSE.

Stewed Soals.

Fillets of Pigeons. Ham. Turkey a la Daube.

French Patty. Crawfifh Soup. Petit Patties.

r ,, ,
Rofard of Beef

Chickens. Fillet of Veal.
paljtei

Whitings.

SECOND COURSE.

third course.

Fricafey of Rabbits.

Apricots;., Pains a laDuchelfe. ForcedCucumbers.

Cravvfiflli Morelia Cherry Lobfters a la

Ragoocdi. Fait. Braife.

Jerufalerf Apr ;cot Puffs.
Gre

plu°®f

Fillets of Soals.

- f ncaky ot

Sweetbreads.
Leverct-

THIRD COURSE.

Partridge & la Pair.

Apricot Puffs.

Lamb Stones.

OCTOBER.
FIRST COURSE.

Cod and Oyfler Sauce,

Neck of Veal c „ _ . ..

Jugged Hare.
a l i Braife

omall Puddings.

* *"“*'*
lardefflffl roafled.

Chickens. Tongue andUddcr. Torrent dcVeau.

Broiled Salmon.

NOVEMBER.
j'IRST COURSE.

Vccd-^fl^V*

Two Chickch

Beef Collops.

Difh of Fifh.

Roafled Turkey.

V.e rn.icclli

Chine of Pork.

Dili) of Fifli.

Ox Palates.

Deg; of Lamb
ar.d Spinach.

Harrico.

Stewed Peas. Potted Wheat Ears. Crawfilh.

Apricot Tart. Fruit. Cut Paftry.

Prawns. Scraped Beef. Blanched Celery.

Huffs and Rees.

DECEMBER.

FI Tv ST COURSE.

Coil’s Head.

Chickens. Sceived Beef. FrieandauofVe.il.

A 1morul Pu<! clings. Soup. Sop re.

Chine ofFillet of l’ork

with (harp Sauce

Soals fried and broiled.

%
SECOND C O U R. S E.

Stewed Pear?.

Roafl Lobfters.

White Fricafey.

Pheafant.

Apple Tarts.

Jellies.

Cuflards.

Turkey.

Muflirooms.

Oyfler Loaves.

Pippins.

THIRD COURSE.

Sweetbread a la Braife.-

Fried Artichokes. Potted Eels. Pigs Ears.
Lpugne. Cardoons. Almond Cheefecakes. Fruit. Apricot Puffs,

ccfecakes. Ratafia Drops,
j

Amlet. Potted Lobfters. Forced Celery.

Lark?.
irs a la Braife.

COURSE.

Woodcocks.

SECOND COURSE.

Sheeps Rum£s_

Oyfler Loaves.

Blancmange.

Apple -Puffs. Difii of Jelly.

Crocanr. Ragooed Lobflers.

Lemon Tort. Lambs Ears.

Hate.

H I R D COURSE.

Petit Patties.

Stewed* Pears * Potted Chars. Fried Oyflcrs.

Qgjflatrtinc. Ice Cream. Collared Eel.

Filler 3 °f Whitings. Potted Crawfifli. Pippins.

Lambs Ears a la Braife.

Lambs Fry.

Gallantinc.

Prawns.

Wild Fowls.

Orange Puffs.

Jellies.

Tartlets.

Partridges.

Sturgeon.

Savoury Cake.

Muflirooms,

THIRD COURSE.

Ragooed Palate?.

Savoy Cakes. Durch Beef feraped. China Oranges.

Lambs Tails. HalfMoon. Calves Bur?.

Jargoncl Tears. Potted Larks. Lemon Biicuits.

Fricafey of Crawfifli.

at, &c. in different Dilhcs, on a Water-difli filled with hot Vv atcr ori the Side-Table
;
and all your



THE

ART of COOKERY
w made

plain and

ar
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2 the art of cookery

pan and fpit a little from the fire, and dir up a good brilk fire

for according to the goodnefs of your fire, your meat will be

done fooner or later.

BEEF.
IF beef, be fure to paper the top, and bade it well all the

time it is roading, and throw a handful of fait on it When

you fee the fmoak draw to the fire, it is near enough
•,
then

take off the paper, bade it well, and drudge it with a little

flour to make a fine froth. Never fait your road meat before

you lay it to the fire, for that draws out all the gravy. If you

would keep it a few days before you drefs it, dry it very well

with a clean cloth, then flour it all over, and hang it where

the air will come to it; but be fure always to mind that there

is no damp place about it ;
if there is. you mud dry it well

with a cloth. Take up your meat, and garmfh your difh with

nothing but horfe-raddifh.

MUTTON and L A M B.

AS to roaftine of mutton, the loin, the chine of mutton,

/„hich is the two loins,) ant) the faddle, (which .s the two

necks and part of thefhoulders cut together,) mud have the

Tin raifed and fkewered on, and, when near done, take off

the fkin, bade, and flour it to froth it up. AH other forts of

mutton and lamb mud be roaded with a quick, clear fire

without the fkin being raifed, or paper put on, Y ou. fhould

always obferve to bade your meat as foon as you lay 1 :oo« n

to • oad fprinkle iome fait on, and, when near done, drudge

it with a little flour to froth it up. Garmfh mutton with

horfe-raddifh ;
lamb, with creffes, or fmall-fallading.

VEAL.

AS to veal, vou mud be careful to road it of a fine brown ;

*r ,, r;eTo nt ' a very good fire ; if a fmall joint, a pret y
little

! a E' * filS or loin, be fure to paper the fat, that you

bread you mud road with the caul on till it is enoug^^^

fkewer the fweetbVead on the backfirle of the bread.

jr, nigh, enough, take off the caul, bade it, and drudge it

* a Rule flour. PORK.
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P 0 R K.

PORK muft be well done, or it is apt to forfeit. When
you roaft a loin, take a (hape pen-knife and cut the Ikin a-

crofs, to make the crackling eat the better. The chine muft be

cut, and fo muft all pork that has the rind on. Roaft a leg of

pork thus : take a knife, as above, and fcore it ; ftuff the

knuckle part with fage and onion, chopped fine with pepper
and fait : or cut a hole under the twift, and put the fage, Scc :

.

there, and fkewer it up with a fkewer. Roaft it crifp, be-
caufe moft people like the rind crifp, which they call crack-
ling. Make fome good apple-fauce, and fend up in a boat

;

then have a little drawn gravy to put in the difh. This they
call a mock goofe. The fpring or hand of pork, if very
young, roafted like a pig, eats very well

; or take the fpring,
and cut off the lhank or knuckle, and fpinkle fage and onion
over it, and roll it round, and tye it with a firing, and roaft
it two hours, otherwife it k better boiled Thefpareribfhould
be bailed with a little bit of butter, a very little duft of flour,
and fome fage flired fmall : but we never make any fauce to
it but apple-fauce. The belt way to drefs pork grilkins is to
roaft them, bafte them with a little butter and fage, and a lit-

tle pepper and fait. Few eat any thing with thefe but muf-
tard.

To rtafl a Pig.

SPIT your pig and lay it to the fire, which muft be a very
good one at each end, or hang a flat iron in the middle of
the grate. Before you lay your pig down, take a little fage
lhred fmall, a piece of butter as big as a walnut, and a little
pepper and fait

;
put them into the pig, and fow it up with

coarfe thread
; then flour it all over very well, and keep flour-mg it till the eyes drop out, or you find the crackling hard.

Be fore to fave all the gravy that comes out of it, which you
mult do by fetting bafons or pans under the pig in the drip-
ping-pan, as foon as you find the gravy begins to run. When
the pig is enough, ftir the fire up brifk

; take a coarfe cloth,
with about a quarter of a pound of batter in it, and rub the
pig all over till the crackling is quite crifp, and then take it
up. Lay it in your difh, and with a fharp knife cut off the
head, and then cut the pig in two, before you draw out the
fpit. Cut the ears off the head and lay at each end, and cutthe under jaw in two and lay on each fide : melt foma good
butter, take the gravy you faved and put into it, boil it andpour it into the difh with the brains bruifed fine, and the faretmxed all together, and then fend it to table.

g

^ 2 Another

r
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Another way to roajl a Pig.

CHOP fome fage and onion very fine, a few crumbs of

bread, a little butter, pepper, and fait rolled up together,

put it into the belly, and few it up before you lay down the

pig : rub it all over with fweet oil ; when it is done, take a

dry cloth and wipe it, then take it into a difli, cut it up, and

ft nd it to table with the fauce as above.

Different forts of Sauce for a Pig.

NOW you are to obferve there are feveral ways of making

fauce for a pig. Some do not love any fage in the pig, only

a cruft of bread ; but then you ftiould have a little dried fage

rubbed and mixed with the gravy and butter. Some love

bread-fauce in a bafon, made thus : take a pint of water, put

in a good piece of crumb of bread, a blade of mace, and a

little whole pepper; boil it for about five or fix minutes, and

then pour the water off : take out the fpice, and beat up the

bread'with a good piece of butter, and a little milk or cream.

Some love a few currants boiled in it, a glafs of wine, and a

little fugar, but that you mull do juft as you like it. Others

take half a pint of good beef gravy, and the gravy which

comes out of the pig, with a piece of butter rolled in flour,

two fpoonfuis of catchup, and boil them all together; then

take the brains of the pig and bruife them fine
;
put all thefe

together, with the fage in the pig, and pour into your dilh. It

is a very good fauce. Wherryouhave not gravy enough comes

out of your pig with the butter for fauce, take about haif a

pint of veal gravy and add to it ;
or flew the petty-toes, and

take as much of that liquor as will do for fauce, mixed with

the other.——N. B. Some like the fauce fent in a boat, or

bafon.
r* T"% • , , r „

To roajl the Hind-quarter ofPig,
lamb-fajbtoti.

AT the time of the year when houfe-lamb is very dear, take

the hind-quarter of a large roafting pig; take off the fkin and

roaft it, and it will eat like lamb with mint-fauce, or with a

fallad, or Seville orange. Half an hour will roaft it.

d s bake a Pig .

IF you fliould be in a place where you cannot roaft a pig>

lay it in a difh, flour it all over well, and rub it over with

butter ; butter the difh you lay it in, and put it into the oven.

V, hen it is enough, draw it out of the oven’s mouth, and xul>
b

it

9
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it over with a buttery cloth ;
then put it into the oven again

till it is dry ; take it out, and lay it in a difh : cut it up, take

a little veal gravy, and take off the fat in the difh it was baked
in, and there will be fome good gravy at the bottom

;
put

that to it, with a little piece of butter rolled in flour
.;
boil it

up, and put it into the difh, with the brains and fage in the
belly. Some love a pig brought whole to table ; then you
are only to put what fauce you like into the difh.

To melt Butter.

IN mehing of butter you muff be very careful ; let your
faucepan be well tinned ; take a fpoonful of cold water, a
little duff of flour, and half a pound of butter cut to pieces :

be fure to keep fhaking your pan one way, for fear it fhould
oil ; when it is all melted, let it boil, and it will be fmooth
and fine. A filver pan is beft, if you have one.

To roajl Geefe, Turkies
, &c.

WHEN you roaft a goofe, turkey, or fowls of any fort,

take care to fmge them with a piece of white paper, and bafte
them with a piece of butter; drudge them with a little flour,
and fprinkle a little fait on

; and when the fmoak begins to
draw.to the fire, and they look plump, bade them again,
and drudge them with a little flour, and take them up.°

*

Saucefor a Goofe.

FOR a goofe make a little good gravy, and put it into a
bafon by'itfelf, and fome apple-fauce into another.

Saucefor a Turkey.

FOR a turkey good gravy in the difh, and either bread or
onion fauce in a bafon, or both.

Saucefor Fowls.

TO fowls you fhould put good gravy in the difh, and
ther bread, parfley, or egg-fauce in a bafon.

ei-

Saucefor Ducks.

a

3 li,tlC Smy ,he mA
in
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Sauce for Pheafanfs and Partridges

,

PHEASANTS and partridges (hould have gravy in the

dilb, and bread-fauce in a cup, and ppverroy-fauce.

To roaji Larks.

PUT a {mail b'ird-fpit through them, and tie them on an-

other ;
road them, and all the time they are roading keep

bafting them very gently with butter, and fprinkle criimbs

of bread on them till they are almoft done j then let them

brown before you take them up.

The bed way of making crumbs of bread is to rub them

through a fine cullender, and put into a little butter in a dew-

pan ;
rnelt it, put in your crumbs of bread, and keep them

{birring till they are of a light brown
;
put them on a fieve

to drain a few minutes ; lay your larks in a difh, and the

crumbs all round, almoft as high as the larks, with plain

butter in a cup, and fome gravy in another.

To roaji TVoodcocks and Snipes-

PUT them on a little bird-fpit, and tie them on another,

and put them down to road ;
take a round of a threepenny

loaf, and toad it brown and butter it ; then lay it in a di{h

under the birds
;
bade them with a little butter ; take the

trail out before you fpit them, and put into a fmall dew-pan,

with a little gravy ;
dimmer it gently over the fire for five

or fix minutes ; add a little melted butter to it, put it over

your toad in the difii, and when your woodcocks are roaded

put them on the toad, and fet it over a lamp or chafing-difh

for three minutes, and fend them to table.

To roaji a Pigeon.

TAKE feme parfley Aired fine, a piece of butter as big as

a walnut, a little pepper ana fait ; tie the neck-end tight ;

tie a firing round the legs and rump, and faden the other

end to the top of the chimney-piece. Bade them with but-

ter, and when they are enough lay them in the difh, and

ihey will ifwipa with gravy. You may put them on a .ittle

fpit, and then tie both ends clofe.

To broil a Pigeon.

WHEN you broil them, do tfiem in the fame manner,

and rake care your fire is very clear, and fet your gridiron

high, that they may not burn, and have a little parlley and

butter in a cup. You may fpjit them, and broil them with a

little
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little pepper and fait : and you may road them only with a

little parfley and butter in a difh.

Directions for Gecfe and Ducks

.

As to geefe and ducks, you fliould have fage and onions

Hired fine, with pepper and fait put into the belly.

PUT only pepper and fait into wild-ducks, eatterhngs,

wigeon, teal, and all other fort of wild-fowl, with gravy in

the dilh, or fome like fage and onion in one.

Do roajl a Hare.

TAKE your hare when it is cafed ;
trufs it in this man-

ner bring the two hind-legs up to its fides, pull the fore-legs

back, put your (kewer firft into the hind leg. then into the

fore leg, and thruft it through the body
;
put the fore- leg on,

and then the hind-leg, and a fkewer through the top of

the (boulders and back part of the head, which will hold the

head up. Make a pudding thus 5
take a quarter of a pound

of beef-fuet, as much crumb of bread, a handful of parfley

chopped fine, fiji'ne fweet herbs of all forts, fuch as bafil,

marjoram, winter- favory, and a little thyme, chopped very

fine, a little nutmeg grated, fome lemon-peel cut fine, pep-

per and fait, chop the liver fine, and put in with two eggs,

mix it up, and* put it into the belly, and few or (hewer it up ;

then fpit it and lay it to the fire, which muff be a good one,

A good fized hare takes one hour, and fo on in propor ion,

D'lfferentforts of Sauce for a Hare.

TAKE for fauce, a pint of cream, and half a pound of fre(h

butter ;
put them in a fauce-pan, and keep (birring, it with a

fpoon till the butter is melted, and the fauce is thick ; then

take up the hare, and pour the fauce into the difli. Another

way to make fauce for a hare is, to make good gravy, thick-

ened with a little piece of butter rolled in flour, and pour it

into your difh. You may leave the butter out, if you do not

like it, and have fome currant jelly warmed in a cup, or red

wine and fugar boiled to a fyrup, done thus: take a pint of

red wine, a quarter of a pound of fugar, and fet oyer a flow

fire to fimmer for about a quarter ot an hour. You mav do

half the quantity, and put it into your fauce-boat or baton.

Do broil Steaks.

FIRST have a very clear brifle 'ire : let your gridiro.

very clean
;
put it on the fire, and take a chaffing diffi wit'

B 4 tew
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few hot coals out of the fire. Put the difh on it which is to

lay your fteaks on, then take fine rump (leaks about half an

inch thick ;
put a little pepper and fait on them, lay them on

the gridiron, and (if you like it) take a (halot or two, ora fine

onion, and cut it fine; put it into your difh. Keep turning

your (leaks quick till they are dpne, for that keeps the gravy

in them. When the (leaks are enough, take them carefully

off into your difh, that none of the gravy be loft ; then have

ready a hot difh and cover, and carry them hot to table with

the cover on. You may fend (halot in a plate, chopt fine.

Hireciions concerning the Saucefor Steaks .

IF you love pickles or horfe-raddifh with fteaks, never gar

7

rfifh your difh, becaufe both the garnifhing will be dry, and

the fteaks will be cold, but lay thofe things on little plates,

and carry to table. The great nicety is to haye them hot

and full of gravy.

General Diredlions concerning B 'ailing.

As to mutton and pork (leaks, you mud keep them turn-

ing quick on the gridiron, and have your difh ready over a

chaffing-difn of hot-coals, and carry them to table covered

hot. When you broil fowls or pigeons, always take care

your fire is clear; and never bade any thing on the gfidiron,

lor it only makes it fmoked and burnt.

General Diredlions concerning Boiling.

AS to all forts of boiled meats, allow a quarter of an hour

to every pound
;
be fure the pot is very clean, and (kim it

well, for eyery thing will have a fcum rife, and if that boils

down, it makes the meat black. All forts of fre(h meat you

are to put in when the water boils, but fait meat when the

water is warm.

To boil a Ham.

WHEN you boil a ham, put it into your copper when the

water is pretty warm, for cold water draws the colour out

;

when it boils, be careful it boils very (lowly. A ham of twen-

ty pounds takes four hours and a half, larger and (mailer in

proportion. Keep the copper well fkimmed . A green ham
wants no foaking, but an old ham muft be foaked fixteen

hours in a large tub of loft water.
' P To
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To boil a Tongue.

A TONGUE, if fait, foak it in foft water all night, boil

it three hours
;

if frefh out of the pickle, two hours and an

half, and put it in when the water boils
;

take it out and

pull it, trim it, garnifh with greens and carrots.

To boil Fowls and Houfe-lamb.

FOWLS and houfe-lamb boil in a pot by themfelves, in a
good deal of water, and if any fcum arifes take it off. They
will be both fweeter and whiter than if boiled in a cloth. A
little chicken will be done in fifteen minutes, a large chicken
in twenty minutes, a good fowl in half an hour, a little

turkey or goofe in an hour, and a large turkey in an hour
and a half.

Sauce for a boiled Turley.

THE heft fauce for a boiled turkey is good ovfter and ce-

lery fauce. Make oyfter-fauce thus : take a pint of oyfters'

and fet them off, drain the liquor from them, put them in

«sold water, and wafh and beard them; put them into your
liquor in a dew-pan, with a blade of mace, and fome butter
rolled in flour, and a quarter of a lemon ; boil them up, then
put in half a pint of cream, and boil it all together gently ;

take the lemon and mace out, fqueeze the juice of the lemon
into the fauce, then ferve it in your boats or bafons. Make
celery-fauce thus : take the white part of the celery, cut it

about one inch long
; boil it in fome water till it is tender,

then take half a pint of veal broth, -a blade of mace, and
thicken it with a little flour and butter, put in half a pint of
cream, boil them up gently together, put in your celery and
boil it*up, then pour irinto your boats.

Saucefor a boiled Goofe.

SAUCE for a boiled goofe mud be either onions or cab-
bage, fird boiled, and then dewed in butter for five minutes.

Saucefor boiled Ducks or Rabbits.

TO boiled ducks or rabbits, you mud pour boiled onions
over them, which do thus : take the onions, peel them, and
boil them in a great deal of water ; drift your water, then let
them boil about two hours, take them up, and throw them into
a cullender to drain, then with a knife chop them on a board,

and
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and rub them through a cullender •, put them into a fauce-

pan, j uCh (hake a little flour over them, put in a little milk

or cream, with a good piece of butter, and a little fait ;
fet

them over the fire, and when the butter is melted they are

enough. But if you would have onion-fauce in half an hour,

take your onions, peel them, and cut them in thin flices, put

them into milk and water, and when the water boils they will

be done in twenty minutes, then throw them into a cullen-

der to drain, and chop them and put them into a fauce-pan -,

-lhake in a little flour, with a little cream if you have it, and

a good piece of butter ;
dir all together over the fire till the

butter is melted, and they will be very fine. The fauce is

very good with road mutton, and it is the bed way of boiling

onions.
To roajl Venifon.

TAKE a haunch of venifon and fpit it ;
rub fome butter all

©.ver your haunch *, take four (fleets of paper well buttered,

nut two on the haunch •, then make a pafte with fome flour,

a little butter and water roll it out half as oig as your haunch,

and put it over the fat part, then put the other two (fleets of

paper on, and tie them with fome pack-thread ; lay it to a

brifk fire, and bade it well all the time of reading ;
if a large

haunch of twenty-four pounds it will take three hours and

an half, except it is a very large fire, then three hours will

do : fmaller in proportion.

To drefs a Haunch of Mutton.

HANG it up for a fortnight, and drefs it as dire£led for

a haunch of venifon.

Different forts of Sauce for Vetiifon.

YOU may take either of thefe fauces for venifon. Cur-

rant-jelly warmed ; or a pint of red-wine, with a qu^ter ot

a pound of fugar, fimmered over a clear fire for hv.e or nx

minutes ; or a pint of vinegar, and a quarter of a pound ot

fugar, fimmered till it is a tyrup.

To roajl Mutton Vtnlfon-fajlnon.

TAKE a hind quarter of fat-mutton, and cut the leg like a

haunch ; lay it in a pan with the backfide of it down, pou

n bottle of red-wine over it, and let it he twenty- our ’

then fpit it, and bade it with the fame d.quo r and butter all

the. time it is reading at a good quick fire, two hours w
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it. Have a little good gravy in a cup, and fweet fauce in

another. A good fat neck of mutton eats finely done thus.

To keep Venifon or Hares fweet ; or to make themfrejh when they

JUnk.

IF your venifon be very fweet, only dry it with a cloth, and

hang it where the air comes. If you would keep it any time,

dry it very well with clean cloths, rub it all over with ground

pepper, and bang it in an airy place, and it will keep a great

while. If it (links, or is mufty, take fome lukewarm water,

and wa(h it clean
;
then take frefh milk and water lukewarm

and wafh it again ; then dry it in clean cloths very well, and

rub it all over with ground pepper, and hang it in an airy

place. When you roaft it, you need only wipe it with a clean

cloth, and paper it as before mentioned.
x
Never do any thing

elfe to venifon, for all other things fpoil your venifon, and
take away the fine flavour, and this preferves it better than

any thing you can do. A hare you may manage juft the

fame way.

To roajl a Tongue and Udder.

PARBOIL them firfl for two hours, then roaft it, flick

eight or ten cloves about it ; bade it with butter, and have
fome gravy and galintine-fauce, made thus : take a few bread-
crumbs, and boil in a little water, beat it up, then put in a
gill of red-wine, fome fugar to fweeten it

;
put it in a bafoti

or boat.

To roajl Rabbits.

BASTE them with good butter, and drudge them with a
little flour. Half an hour will do them, at a very quick, clear
fire ; and, if they fire very fmall, twenty minutes will do them.
Take the liver, with a little bunch of parfley, and boil them,
and then chop them very fine together. Melt fome gqod but-
ter, and put half the liver and parfley into the butter

;
pour

it into the difb, and garnifh the difh with the other half. Let
your rabbits be done of a fine light brown

; or put the fauce
in a boat.

To roajl a Rabbit Harc-faJInon.

LARD a rabbit with bacon : roaft it as you do a hare
with a fluffing in the belly, and it eats very well. But then
you mull make gravy fauce

; but if you do not lard it, white
fauce, made thus : take a little veal broth, boil it un with a
little flour and butter, to thicken it, then add a giil of cream *
keep it flirring one way till it is fmooth, then put it in a boat
or in the difh. W -,

fj



12 THE ART OF COOKERY

Turlies, Pheafanis, £sV. wwy larded.

YOU may lard a turkey or pheafant, or any thing, juft as

you like it.

To roajl a Fowl, Pheafant-fajhion.

IF you fnould have but one pheafant, and want two in a

.difh, take a large full-grown fowl, keep the head on, and

rruls it juft as you do a pheafant ; lard it with bacon, but do

«ot lard the pheafant, and nobody will know it.

RULES to be obferved in ROASTING.
IN the fir ft place, take great care the fpit be very clean ;

and be fure to clean it with nothing but fand and water.

Wafh it clean, and wipe it with a dry cloth ; for oil, brick-

duft, and fuch things, will fpoil your meat.

BEEF.
i

TO roaft a piece of beef about ten pounds will take an

hour and ap half, at a good fire. Twenty pounds weight

will take three hours,, if it be a thick piece but if it be a

thin piece of twenty pounds weight, two hours and a half

•will do it ;
and fo on according to the weight of your meat,

more or kfs. Obferve, in frofty weather your beef will take

half an h<?ur longer.

MUTTON.
,

A leg of mutton of fix pounds will take an hour at a quick

fire-, if frofty weather an hour and a quarter; nine pounds, an

hour and a half ; a kg of twelve pounds will take two hours ;

if frofty, two hours and ?. half ;
a large faddle of mutton will

take three hours, becaufe of papering it ;
a fmall faddle will

take an hour and a half, and fo oft, according to the fize ; a

breaft will take half an hour at a quick fire ; a neck, if large,

an hour; if very fmall, little better than half an hour ;
a

fhoulder much about the fame time as a leg ; a chine cf

twelve pounds an hour and a half, and fo on.

P 0 R K.

PORK mu ft be well done. To every pound allow a

quarter of an hour : for example, a joint of twelve pounds

•weight, three hours, and fo on ; if it be a thin piece o

that weight, two hours will roaft it.

Direpior.s
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Directions concerning Beef, Mutton
,
and Fork.

THESE three you may bafte with fine nice dripping. Be
fure your fire be very good and briik

; but do not lay your
meat too near the fire, for fear of burning or fcorching.

VEAL.
VEAL takes much the fame time roafting as pork ; but be

fure to paper the fat of a loin or fillet, and bafte your veal
with good butter.

H 0 U S E-L A M B.

IF a large fore-quarter, an hour and a half
; if a fmall one,

an hour. The outfide muft be papered, bailed with a0od.
butter, and you muft have a very quick fire. If a leg, a-
bout three quarters of an hour

; a neck, a bread, or ftioul-
der, three quarters of an hour

; if very fmall, half an hour
will do.

API G,

IF juft killed an hour
; if killed the day before, an hour

and a quarter
; if a very large one, an hour and a half. But

the belt way to judge, is when the eyes drop out, and the
1km is grown very hard

; then you muft rub it with a coarfe
cloth, with a good piece of butter rolled in it, till the crack-
ling is crifp and of a fine light brown.

A HARE.
YOU muft have a quick fire. If it be a fmall hare nuthree pints of milk and half a pound of fre/h butter in Zdripping-pan, which muft be very clean and nice • if a largeone, twoqwts of milk and half a pound of frefh butte?You muft bafte your hare well with this all the time it i<roafting; and, when the hare has foaked up all the buttei

•ntSSf tak an very large one
hour. You muft paper’ the breaft°ti)Ht

q " arters of ar

then take the paper off and froth it un vT^ enou^
very good, Jp * fire muft be

A GOOSE.
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A GOOSE.

Obfervc the fame rules. ' „

FOWLS.
A large fowl, three quarters of an hour ; a middling one*

half an hour; very fmall chickens, twenty minutes. Your

tire mult be very quick and dear when you lay them down.

FAME BUCKS.
Obferve the fame rules.

wild DUCKS.
Twenty minutes ;

if you love them well done, twenty-

five minutes.

T E A L y
W I G E 0 N

,
&c.

*-
'

Wigeon a quarter of an hour. Teal eleven or twelve mi*

nutes.

WD 0 D C 0 C K S.

•Twenty-five minutes.

PARTRIDGES and SNIPES.
&

Twenty minutes.

f' PIGEONS and LARKS.
twenty minutes.

Directions concerning Poultry.

IF your fire is not very quick and dear when you lay

your poultry down to roaft’, it will not eat near fo fweet, or

look fo beautiful to the eye.

To keep Meat hot.

THE belt way to keep meat hot, if it be done before your,

company is ready, is to fet the difli over a pan ot boiling wa-

ter ; cover the difli with a deep cover, fo as not to touch the

meat, and throw a cloth over all. 1 lius you may keep your

meat hot a long time, and it is better than over-roafting and

f’poiling the meat. The fteafm of the water keeps the meat

hot, and does not draw the gravy out, or draw it up ;
where-

as,
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as, if you fet a difh of meat any time over a chaffing-difti of

coals, it will dry up all the gny^'-and fpoil the meat.

To drefs GREENS, ROOTS, &c.

ALWAYS be very careful that your greens be nicely-

picked and wafhed. You fhould lay them in a clean pan, for

fear of fand or duft vvhieh is apt to hang round wooden vef-

fels. Boil all your greens in a copper or fauce-pan, by them-
felves, with a great quantity of water. Boil no meat with
them, for that difcolours them. Ufe no iron pans, &c. for

they are not proper ; but let them be copper, brafs, or filver.

To drefs Spinach .

PICK, it very clean, and wafh it in five or fix waters; put
it in a fauce-pan that will juft hold it, throw a.little fait o

;
ver

it, and cover the pan clofe. Do not put any water in, but
fhake the pan often. You mud put your fauce-pan on a
clear quick fire. As foon as you find the greens are fhrunk
and fallen to the bottom, and that the liqnor which comes
out of them boils up, they are enough. Throw them into
a clean fieve to drain, and fqueeze it well between two
plates, and cut it in any form you lik«. Lay it in a plate,
or fmall difh, and never put any butter on it, but put it in a
e-up.

To drefs Cabbages
, fefc.

CABBAGE,, and all forts of young fprouts, mud be boiled
in a great deal of water. When the {talks are tender, or
fall to the bottom, they are enough ; then take them off,’be-
fore they lofe their colour. Always throw fait in your w’ater
before you put your greens in. Young fprouts you fend to
table juft as they are, but cabbage is belt chopped and put
into a fauce-pan with a good piece of butter, ftirrimr i c for
about five or fix minutes, till the butter is all melted am!
then fend it to table. 1

i

To drefs Carrots.

LET them be fcraped very clean, and when they are <nough, rub them in a clean cloth, then flice them into
plate, and pour fome melted butter over them. If t h ev nryoung ipnng carrots, half an hour will boil them • if brg
an hour

; but old Sandwich carrots will take two 'hours.
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To drefs Turnips »

1HEY eat heft boiled in the pot, and when enough take
them out and put them in a pan, and mafh them with butter,
a little cream, and a little fait, and fend them to table. But
you may do them thus

: pare your, turnips, and cut them into
dice, as big as the top of one’s linger

: put them into a clean
faupe-pan, and juft cover them with water. When enough,
throw them into a fieve to drain, and put them into a fauce-
pait with a good piece of butter and a little cream

;
ftir them

over the fire for five or fix minutes, and fend them to table.

To drefs Parfnips.

THEY fhould be boiled in a great deal of water, and when
yon find they are foft (which you will know by running a fork
into them), take them up, and carefully fciape all the dirt

oft them, and then with a knife fcrape them all fine, throw-
ing away all the fticky parts, and fend them up plain in a

difh with melted butter.

To drefs Broccoli.

STRIP all the little branches otill you -come to th e top

one, then with a knife peel off all the hard outfide flcin,

which is on the ftalks and little branches, and throw them
-into water. Have a flew-pan of water with fome fait in it

:

when it boils put in the broccoli, and when the ftalks are

tender it is enough, then fend it to table with a piece of

toafted bread foaked in the water the broccoli is boiled in un-

der it, the fame way as afparagus, with butter in a cup. The
French eat oiL and vinegar with it.

To drefs Potatoes.

YOU muft boil them in as little water as you can, without

burning the lauce-pan. Coter the fauce-pan clofe, and when
the (kin begins to crack they are enough. Drain all the water

out, and let them Hand covered fora minute or two; then peel

them, lay them in your plate, and pourfome meltedbutterover

them. The beft way to do them is, when they are peeled to

lay them on a gridiron till they are of a fine browm, and fend

them to table. Another way is to put them into a fauce-pan

with fome good beef dripping, cover them clofe, and fhake

the fauce pan often for fear of burning to the bottom. When
they are of a fine brown, and criip, take them up in a piate,

- then
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then put them into another for fear of the fat, and put butter
in a cup.

To drefs Cauliflowers.

TAKE your flowers, cut off all the green part, and then
cut the flowers into four, and lay them into water for an hour :
then have fome milk and water boiling, put in the cauli-
flowers, and be fure to fkim the l'auce-pan well. When the
ftalks are tender, take them carefully up, and put them into a
cullender to drain then put a fpoonful of water into a clean
ftew-pan with a little duft of flour, about a quarter of a pound
of butter, and fliake it round till it is all finely melted, with
a httle pepper and fait; then take half the cauliflower and cut
it as you would for pickling, lay it into the ftew-pan, turn it
and ft) a Ice the pan round. Ten minutes will do it. Lav the
ftewed in the middle of your plate, and the boiled round it
1 our the butter you did it'in over it, and fend it to table.

Another way.

CUT the cauliflower ftalks off, leave a little green on andbod them m fpnng water and fait : about fifteen minutes will
do them. Take them out and drain them

; fend them whole
in a dilhj with fome melted butter in a cup #

To drefls French Beans.

FIRST firing them, then cut them in two, and afterwards
acrofs: but if you would do them nice, cut the bean into
four, and then acrofs, which is eight pieces. Lay them intowater and fait, and when your pan boils put in fome fait and
the beans

; when they are tender they are enough
; they willbe foon done. Take care they do not lofe their fine green.Lay them in a plate, and have butter in a cup.

To drefs Artichokes.

WRING off the ftalks, and pm them into cold water, andwa(h them well, then put them in, when the water boils, withthe tops downwards, that all the dud and fand may hot outAn hour and a half will do them.
1 t-

To drefs Afparagus.

SCRAPE all the ftalks very carefully till they look white,then CU. all the ftalks even alike, throw then, into water, andhave ready a ftew-pan boiling. Pm i„ fome faIt> and ^ ,h
~

afparagus
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afparagus in little bundles. Let the water keep boiling, and

when they are a little tender take them up. If you boil them

too much you lofe both colour and tafte. Cut the round of a

fmall loaf, about- half an inch thick, toad it brown on both

fides, dip it in the atparagus liquor, and lay it in your difli

pour a little butter over the toalf, then lay your afparagus on

the toaft. all round the dilh, with the 'white tops outward.

Do not pour butter over the afparagus, for that makes them

greafy to the fingers, but have your butter in a bafon, and

lend it to table.

Directions concerning Garden Things.

MOST people fpoil garden things by over-boiling them.

AU things that are green thou'd have a little crifpnefs, for if

they are over-boiled, they neither have any fweetnefs or

beauty.

To drefs Beans and Bacon.

WHEN you drefs beans and bacon, boil the bacon by lt-

fe.lf and the beans by themfelves, for the bacon will fpoil the

colour of the beans. Always throw Come fait into the water,

and fome parlley, nicely picked. When the beans are enough^

(which yc.u will know by their being tender), throw them in-

to a cullender to drain. Take, up the bacon and fktn it

;

throw fome rafpinga of bread over the top, and if you have

an iron, make it red. hot and hold over it, to brown the top of

the bacon •, if you have not one, hold it to the fire to brown •,

put the bacon in the middle of the difh, and the beans all

round, clofe up to the bacon, and tend them to table, witk

parlley and butter in a bafon.

To make Gravy for a Turkey or any fort of Fowls.

TAKE a pound of the lean part of the beef, hack it with a

Vnire, flour it well, have ready a llew-pan with a piece of frefh

butter. When the butter is melted, put in the bed, fry it till

. it is brown, and then pour in a little boiling water; fhake-it

round, and then fill up with a tea-kettle of boiling-water.

Stir it altogether, and putin two or three blades of mace, four

or five doves, fome whole pepper, an onion, a bund e of tweet

herbs, a little cruft of biead baked brown, and a little piece ot

carrot. Cover it dole, and let it (lew till it is as good as you

would have it. This will make a pint of rich gra\y.
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To make Veal, Mutton
, or Beef Gravy.

TAKE a raflier or two of bacon or ham, lay it at the bot«
tom of your ftew-pan; put your meat, cut in thin flices over
it; and cut fome onions, turneps, carrots, and cellery, a little

thyme, and put over the meat, with a little all-fpice
;
put a

little water at the bottom, then fet it on the fire, which mud
be a gentle one, and draw it till it is brown at the bottom
(which you may know by the pan’s hilling), then pour boiling
water over it, and (lew it gently for one hour and a half: if a
fmall quantity, lefs time will do it. Seafon it with fait.

Brown Colouringfor Made-d'ifhes .

TAKE four ounces of fugar, beat line; put it into an iron
frying-pan, or earthen pipkin

; fet it over a clear fire, and when
the fugar is melted it will be frothy; put it higher from the
fire until it is a fine brown ; keep it ftirring all the time, fiLt
the pan up with red wine

; take care it don’t boil over, add a
little fait and lemon

;
put a little cloves and mace, a lhallot or

two, boil.it gent] y for ten minutes; pour it in a bafon till it
is cold, then bottle it for ufe.

To make Gravy.

IF you live in the country, where you cannot always hate
gravy- meat, when your meat comes from the butcher’s, take a
piece of beef, a piece of veal, and a piece of mutton : cutthem into as fmall pieces as you can, and take a large deep
fauce-pan with a cover, lay your beef at bottom, then yourmutton, then a very little piece of bacon, a flice or two ofcarrot, fome mace, cloves, whole pepper black and white
arge on,on cut in flices, a bundle of fweet herbs, and thenlay in your veah Cover it clofe over a flow fire for fix orLven minutes, fhaking the fauce-pan now and then

; thenfliake fome flour in, and have ready fome boiling water
; pour

it in till you cover the meat and fomething more. Cover itclofe, and let it (lew till it is quite rich and good
; then feafon

i: IZf-
WUh “*> a"d “ °ff- ni will do for

To bake a Leg of Beef.

Sed

li

:n ,he

<£roU?h a coarfe Cere. Pick „ ut a11 the fine
“

a„d
‘™ n “

themiuto a fauce-pan wnh a few ipoonfula of the gravy,HiS
xed-wine

/
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red wine, a little piece of butter rolled in flower, and fome muf-
tard

; lhake your fauce-pan often, and when the fauce is hot

and thick, ditli it up, and fend it to table. It is a pretty difli.

To bake an Ox’s Head.

DO juft in the fame manner as the leg of beef is dire£ted to

be done in making the gravy for foups, &c. and it does full as

well for the fame ufes. If it fhould be too flrong for any thing

you want it for, it is only putting fome hot water to it. Cold

water will fpoil it.

To boil Pickled Pork.

BE fure you put it in when the water boils. If a middling

piece, an hour will boil it
;

if a very large piece, an hour and

a half, or two hours. If you boil pickled pork too long, it

will go to a jelly. You will know when it is done by trying

it with a fork.

CHAP. II.

Made Dishes.

To drefs Scotch Collops.

TAKE a piece of fillet of veal, cut it in thin pieces, about

as big as a crown-piece, but very thin -, fhake a little

flour over it, then put a little butter in a frying pan, and melt

ir
; put in your collops and fry them quick till they are brown,

then lay them in a dilh : have ready a good ragoo made thus

:

take a little butter in your ftew-pan, and melt it, then add a

large fpoonful of flour, ftir it about till it is fmooth, then put

in a pint of good brown gravy ; feafon it with pepper and fait,

pour in a fmnll glafs of white-wine, fome veal fweet-bread?,

force meat balls, truffles, and morels, ox-palates,, and mufli-

rooms ; (lew them gently (or half an hour, add the juice of ha!t_

a lemon to it
;
put it over the collops, and garnifh with rafhers

of bacon. Some like the Scotch collops made thus : put the

collops into the ragoo, and Hew then for five minutes.

/
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To drefs White Collops.

CUT the veal the fame as for Scotch collops ; throw them

into a ftew-pan
;
put fome boiling water over them, and ftir

them about, then itrain them off ; take a pint of good veal

broth, and thicken it ;
add a bundle of fweet herbs, with

fome mace
;
put fweet-bread, force-meat balls, and frefh

mufhrooms; if no frefh to be had, ufe pickled ones wafhed in

warm water ;
ftew them about fifteen minutes ; add the yolk

of two eggs, and a pint of cream ; beat them well toge-

ther with fome nutmeg grated, and keep ftirring till it boils

up ; add the juice of a quarter of a lemon, then put it in your

difh. Garnifh with lemon.

To drefs a Fillet of Veal with Collops.

FOR an alteration, take a fmall fillet of veal, cut what
collops you want, then take the udder and fill it with force-

meat, roll it round, tie it with a pack-thread acrofs, and rcaft

it ;
lay your collops in the difh, and lay your udder in the

middle. Garnifh yourdifhes with lemon.

To make Force-meat Balls.

NOW you are to obferve, that force-meat balls are a great
addition to all made difhes, made thus : take half a pound of
veal, and half a pound of fuet, cut fine, and beat in a marble
mortar or wooden bowl ; have a few fweet-herbs and parfley
fhred fine, a little mace dried and beat fine, a fmall nutmeg
grated, or half a large one, a little lemon-peel cut very fine, a
little pepper and fait, and the yolks of two eggs; mix all thefe
well together, then roll them in little round balls, and fome in
little long balls; roll them in flour, and fry them brown. If
they are for any thing of white fauce, put a little water in a
fauce-pan, and when the water boils put them in, and let them
boil for a few miuntes, but never fry them for white fauce.

Truffles and Morels good in Sauces and Soups.,

TAKE half an ounce of truffles and morels, let them be
well wafhed in warm water to get the land and dirt out, then
fimmer them in two or three fpoonfuls of water for a few mi-
nutes, then put them with the liquor into the fauce. They
chicken both fauce and foup, and give it a fine flavour.

c 3 r#
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Tofew Ox Palates.

STEW them very tender ; which rnuft be done by putting

them into cold water, and let them ftew very foftly over a

flow fire till they are tender, then take off the two fkins, cut

them in pieces, and put them either into your made-difh or

foup ; and cock’s-combs and artichoke-bottoms, cut (mail,

and put into the made-difii. Garnifh your difhes with lemon,
fweet-breads ftewed, or white dilhes, and fried for brown ones,

and cut in little pieces.

To ragoo a Leg of Mutton.

TAKE all the fkin and fat off, cut it very thin the right

way of the grain, then butter your ftew-pan, and (hake fome

flour into it; fiice half a lemon and half an onion, cut them,

very fmall, a little bundle of fweet herbs, and a blade of mace.

Put altogether with your meat into the pan, ftir it a minute or

two, and then put in fix fpoonfuls of gravy, and have ready an

anchovy minced fmall
; mix it with Tome butter and flour, ftir

it altogether, for fix minutes, and then difh it up.

To make a Brown Fricafey.

YOU muff take your rabbits and chickens, and fkin the rab-

bits, but not the chickens, then cut them into fmall pieces,

and rub them over with yolks of eggs. Have ready fome grated

bread, a little beaten mace, and a little grated nutmeg mixed

together, and then roll them in it: put a little butter into a

ftew-pan, and when it is melted put in your meat. Fry it of

a fine brown, and take care they do not (tick to the bottom of

the pan ;
then pour the butter from them, and pour in half a

pipt of brown gravy, a glafs of white wine, a few muflirooms,

or two fpoonfuls of the pickle, a little fait (if wanted), and a

piece of butter i oiled in flour. When it is of a fine thicknefs

difh it up, and fend it to table. You may add truffles and

morels, and cock’s combs.

To make a White Fricafey.

TAKE two chickens, and cut them in fmall pieces: put

them in warm water to draw out the blood, then put them

into fome good veal broth; if no veal broth, a little hoihng

water, ami ftew them gently with a bundle of Iweet herbs,

and a blade of mace, tiil they are tender; then take out the

fweet herbs, add a little flour and butter, boiled together, ttj

thicken
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thicken it a little, then add half a pint of cream*, and the yolk

of an egg beat very fine ;
fome pickled nmfh rooms : the bed

way is to put fome frefh mufhrooms in at fird : if no frefh, then

pickled ;
keep during it til! it boils up, then add tne juice of

half a lemon, ftir it well to keep it from curdling, then put it

in your didi. Garnifh with lemon.

Tofrlcafey Rabbits ,
Lamb ,

or Veal

Obferve the directions given in the preceding article.

Afecond Way to male a White Fricafcy.

YOU mull take two or three rabbits, or chickens, flem

them, and lay them in warm water, and dry them with a

clean cloth, 'Put them into a ftew-pan, with a blade or two

of mace, a. little black and white pepper, an onion, a little

bundle of fweet herbs, and do but jull. cover them with water :

{lew them till they are tender, iheh with a fork take them

out, drain the liquor, and put them into the pan again with

half a pint of the liquor, and half a pint of cream, the yolks

of two eggs beat well, half a nutmeg grated, a glals of -white

wine, a little piece of butter rolled in flour, and a gill of

mudiroons, keep dirring all together, all the while one way,

till it is fmooth and of a fine thicknefs,' and then didi it up.

Add what you pleafe.

A third Way of making a White Fricafey,

TAKE three chickens, (kin them, cut them into fmall

pieces, that is every joint afundcr; lay them in warm wa-

ter for a quarter of an hour, take them out and dry them with

a cloth, then put them into a dew-pan with milk and water,

and boil them tender ;
take a pint of good cream, a quarter

of a pound of butter, and dir it till it is, thick, then let it dand

till it is cool, and put to it a little bqaten mace, Haifa nut-

meg grated, a little fait, and a few mudirooms ;
dir all toge-

ther, then take the chickens out of the dew-pan, throw away

what they are boiled in, clean the pan, and put in the chick-

ens and fauce together ;
keep the pan {baking round till they

are quite hot, and dtdi them up. Gurnifb with lemon.

Tofricafey Rabbits , Lamb,
Sweet-breads, or Tripe

*

Do them the fame way.

C 4 Antthtr
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Another Way to frleafey Tripe.

TAKE a piece of double tripe, and cut it in pieces ofabout two inches
,
put them in a fauce-pan of water/ with an

onion and a bundle of fweet herbs; boil it till it is quite ten-
der, then have ready a bifliemel made thus: take fome leanbam, cut it in thin pieces and put it in a ftew-pan

, and fome
veal, having firft cut off all the fat, put it over the ham ; cuean onion jn dices, fome carrot and turnip, a little thyme
c.oves, and mace, and lorne frefh mufhrooms choDped

; put a
Jittle milk at the bottom, and draw it gently over the fire -

be careful it does not fcorch
; then put in a quart of milk, and

u P"/
°f Cream ’ ftew k ^entl y for ^ hour, thicken it

with a little flour and milk, feafon it with fait, and a very little
Kian-pepper bruifed fine, then (train it off through a tammy
put ypur tnpe into it, tofs it up, and add fome force-meat
balls, mufiirooms, and oyfters blanched

; then put it into
your difh, and garnifh with fried oyfters, or fweet-breads, or
lemons. '

To ragoo Hogs Feet and Ears.

TAKE your ears out of the pickle they are foufed in, or
boil them till they are tender, then- cut them into little long
thim bits, about two inches 4ong, and about as thick as a
quill

;
put them into your ftew-pan with half a pint of eood

gravy, or as much as will cover them, a glafs of white wine,
a good deal of muftard, a good piece of butter rolled in flour,
and a little pepper and fait

;
ftir all together till it is of a fine

thicknefs, and then difh it up. The hogs feet muft not be
ftewed but boiled tender, then flit them in two, and put the
yolk of an egg over and crumbs of bread, and broil or fry them

;

put the ragoo of ears in the middle, and the feet round it.

Note, they make a very pretty difh fried with butter and
mufiard, and a little good gravy, if you like it. Then only-
cut the feet and ears in two. You may add half an onion, cut
fmall.

'

Tofry Tripe.

CUT your tripe in long pieces of about three inches wide,
and all the breadth of the double

;
put it in fome fmall-beer

batter or yolks of eggs; have a laige pan of good fat, and
fry it brown, then take ir out and put it to drain; difh it up
with jjlaip butter in a cup.

7i
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“Tripe a la Kilkenny.

THIS is a favourite Irifh difh, and is done thus : take a piece
of douoii tripe cut in in Iquare pieces, have twelve large onions
peeled and wafhed clean, cut them in two, and put them on to
boil in clean water till they are tender ; then put in your tripe,
and boil it ten minutes; pour off almoft all the liquor, {hake a
little (lour in it, and put fome butter in, and a little fait and
mullaru *, lhake it all over the fire till the butter is melted ;then put it in your dilh and fend it to table as hot as poffible.
Uarmlh with barberries or lemon.

A Fricafey of Pigeons.

TAKE eight pigeons new killed, cut them in fmall pieces
and put them in a ftew-pan with a pint of white wine and a pint
of water. Seafon your pigeons with fait and pepper, a blade ortwo of mace an onion, a bundle of fweet herbs, a good piece

ifr

b

H
tter
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Uft m a ^ry lhtle flour : cover clofe/and
let them flew till there is juft enough for faute, and then takeout the omon'and fweet herbs, beat up the yolks of three eggs,grate half a nutmeg in, and with your fpoon pufh the meat

ft,r inr fide the
u
an

n
nd *he Sr£UT t0 the ocher fide, and

ft.r in the eggs ; keep them ftjrrmg for fear of turning to curds,and when the fauce is fine and thick flrake all together, andthen put the meat into the difli, pour the fauce tfver it, andhave ready fome Dices of bacon toafted, and fried oyfters •
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A Fricafey of Lamb-Jiones and Sweet-breads.

HAVE ready fome Jamb-ftones blanched, parboiled arDiced, and flour two or three fweet-breads
; if very thick C ithem in two

; the yolks of fix hard eggs whole, a^ew niffchio-nut kernels, and a few large oyfters : fry thefe aft ,a fine brown, then pour out all the butter, and add n tdrawn gravy, the lamb-ftones, fome afparagus-tops aboutinch long, fome grated nutmeg, a little penner onrl C l

ftalojs Hired fmall and a glafs of white-wine Stew all thetogether for ten minutes, then add the yolks of three 7beat very fine, with a little cream, and a little beaten mace Ml
ne"5> a,id w

r.
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To hajl) a Calf's Head.

BOIL the head almofi; enough, then take the bed half, and

with a (harp knife take it nicely from the bone, with the two

eyes. Lay it in a little deep difh before a good fire, and lake

great care no.afhes fall into it, and then hack it with a knife

crofs and crofs
:
grate fome nutmeg all over, the yolks of two

^ggs, a very little pepper aud fait, a few fweet herbs, fome

crumbs of bread, and a little lemon-peel chopped very fine,

bade it with a little butter, then bade it again
;
keep the difh

turning that it may be all brown alike t cut the other half

and tongue- into little thin bits, and fet on a pint Oi drawn

gravy in a fauce-pan, a little bundle of fweet herbs, an onion,

a little pepper and fait, a glafs of white-wine, and two fhalots ;

boil all thefe together a few minutes, then drain it through a

deve, and put'it into a clean dew-pan with the hath. Flour

the meat before you put it ip, and put in a few mufhrooms, a

fpoonful of the pickle, two fpoonfuls of catchup, and a few

truffles and morels ; dir all thefe together for a few minutes,

then beat up half the brains, and dir into the dew-pan, and a

little pieee of butter rolled in flour. Take the other half of the

brains, and beat them up with a little lemon-peel cut fine, a

little nutrfieg gtated, a little beaten mace, a little thyme fhr,_d

final], a little parfley, the yolk of an egg, and have fome good

dipping boiling in a dew-pan ;
then fry the brains m little

cakes, about as big as a crown-piece. Fry about twenty ovders

dipped in the yolk of an egg, toad fome flices of bacon, try a

few force-meat balls, and have ready a hot difh ;
if pewter,

over a few clear coals ; if china ovet a pan of hot water. 1 our

in your hafh, then lay in your loaded head, throw the Force-

meat balls over the hafh, and garnilh the difir with fried oy-

ders, the frieclbrains, and lemon ;
throw the red over the hair.,

lay the bacon round-the difh, and fend it to tabic.

To hafh a Calf s Head white.

,
a large wine-glafs of white-

inle ruitmeg, and a little fait

;

garni

&
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garnifh as before directed, with fried oyfters, brains, lemon,

and force-meat balls fried.

/ To bake a Calf’s Head.

TAKE the bead, pick it and walk it very clean ; take an
earthen difh huge enough to lay the head on, rub a little piece

of butter all over the difli, then lay foirte long iron Ikewers

acrofs the top of the difli, and lay the head on them ; ikewer
up the meat in the niidde that it do not lie on' the difli, then
grate fome nutmeg all over it, a few fweet herbs fhred fmell,

fome crumbs of bread, a little lemon-peel cut fine, and then
flour it all over : flick pieces of butter in the eyes and all over
the head, and flour it again. Let it be well baked, and of a
fine brown

;
your may throw a little pepper and fait over it,

and put into the di(h a piece of beef cut fmall, a bundle of
fweet herbs, an onion, fome whole pepper, a blade of mace,
two cloves, a pint of water, and boil the brains with fome
fage. When the head is enough, lay it on a difli, and fet it

to the fi;e to keep warm, then ltir all together in the difh,
and boil it in a fauce-pan

; fl-rain it off, put it into the fauce-
pan again, add a piece of butter rolled in flour, and the fage
in the brains chopped fine, a fpoonful of catchup, and two
fpoontuls of red-wine; boil them together, take the brains,
beat them well, and mix them with the fauce

:
pour it into

the difh, and fend it to table. You mud bake the tongue with
the head, and do riot cut ft out. It will lie the handfomer
in the difli.

To bake a Sheep’s Head.

Do it the fame way, and it eats very well.

To drcfs a Lamb’s Head.

BOIL the head and pluck tender, but do not let the liver
be too much done. Bake the head up, hack it crofs and crofs
with a knife, grate fome nutmeg over it, and lay it in a difli
before a good fire; then grate fome crumbs of bread, fome
fweet herbs rubbed, a little lemon-peel chopped fine, a very
little pepper and lalt, and bade it with a little butter : then
throw a little flour over it and juft as it is done do the fame
bafte it and drudge it. Take half the liver, the lights, the
heart and tongue, chop them very fmall, with fix or eight
fpoonfuls of gravy or water

; firft fhake fome flour over the
meat, and ftir it together, then put in the gravy or water a
good piece of butte rolled in a little flour, a little pepper and

, fait
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fait, and what runs from the head in the difh

;
fimmer all

together a few minutes, and add half a fpoonful of vinegar,

pour it into your difh, lay the head in the middle of the

mince-meat, have ready the other half of the liver cut thin,

with fome dices of bacon broiled, and lay round the head,

Garnifh the difh with lemon, and fend it to table.

To ragoo a Neck of Veal.

CUT a neck of veal into fleaks, flatten them with a rolling-

pin, feafon them with fait, pepper, cloves, and mace, lard

them with bacon, lemon-peel, and thyme, dip them in the

yolks of eggs, make a fheet of ftrong cap-paper up at the four

corners in the form of a dripping-pan ;
pin up the corners,

butter the paper and alfo the gridiron, and fet it over a fire of

charcoal; put in your meat, let it do leifurely, keep it batt-

ing and turning to keep in the gravy ; and when it is enough

have ready half a point of ftrong gravy, feafon it high, put in

myfhrooms and pickles, force-meat balls dipped in the yolks

cf eggs, oyfters ftewed and fried, to lay round and at the top

of your difh, and then ferve it up. If for a brown ragoo, put

in red wine. If for a white one, put in white-wine, with the

yolks of eggs beat up with two or three fpoonfuls of cream.

To ragoo a Ereajl of V eal.

TAKE your bread of veal, put it into a large ftew-pan,

put in a bundle of fweet-herbs, an onion, fome black and

white pepper, a blade or two of mace, two or three cloves, a

very little piece of lemon-peel, and juft cover it with water :

when it is tender take it up, bone it, put in the bones, boil

it up till the gravy is very good, then drain it off, and if you

have a little rich beef gravy, add a quarter of a pint, put in

half an ounce of truffles and morels, a fpoonful or two of

catchup, two or three fpoonfuls of white-wine, and let them

all boil together : in the mean time flour the veal, and fry it

in butter till it is of a fine brown, then drain out all the but-

ter, and pour the gravy your are boiling to the veal, with a few

mufhrooms : boil all together till the fauce is rich and thick,

and cut the fweetbread into four. A few force-meat balls are

proper in it. Lay the veal in the diin, and pour the iauce all

over it. Garnifli with lemons.

Or thus: half roaft a breaft of veal, then cut it in fquare

pieces
;
put it into a ftew-pan, with half a pint ofgravy, a pint

of water, a bundle of fweet herbs, an onion ftuck with cloves

a 1 ttle m.ice, and flew it till it is tender ;
then take it

out, and pull out all the bones, drain the gravy through a

fieve*
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fieve, then put it into the ftew-pan again, with a fpoonful of

muftard, fome truffles and morels, a fweet-bread cut in pieces,

one artichoke bottom, about twenty force-meat balls, fome

butter rolled in flour, enough to thicken it ;
boil it up til i it is of

a proper thicknefs ,
feafon it with pepper and fait, then put in

your veal, flew it for five minutes, add the juice of hail a le-

mon, then put your meat into the difh, the ragoo all over it.

Garnifh with lemon and beet-root.

Another Way to ragoo a Breaft of Vcal.

YOU may bone it nicely, flour it, and fry it of a fine

brown, then pour the fat out of the pan, and the ingredients

as above, with the bones ; when enough, take it out, and

flrain the liquor, then put in your meat again, with the in-

gredients, as before directed.

A Breaft of Veal in Hodge-podge.

TAKE a breaft of veal, cut the brifket into little pieces,

and every bone afunder, then flour it, and put half a pound of

good butter into a ftew-pan; when it is hot, throw in the

veal, fry it all over of a fine light brown, and then have ready

a tea-kettle of water boiling
;
pour it in the flew-pan, fill it

up and ftir it round, throw in a pint of green peas, a fine let-

tuce whole, clean wafhed, two or three blades of mace, a
little whole pepper tied in a muflin rag, a little bundle of
fweet herbs, a fmall onion ftuckwith a few cloves, and a little

fait. Cover it clofe, and let it ftevv an hour; or till it is boil-

ed to your palate, if you would have foup made of it
; if you.

would only have fauce to eat with the veal, you muft ftew it

till there is juft as much as you would have for fauce, and
feafon it with fait to your palate ; take out the onion, fweet
herbs, and fpice, and pour it altogether into your difh. It

is a fine difh. If you have no peas, pare three or four cucum-
bers, fcoop out the pulp, and cut it into little pieces, and take
four or five heads of cellery, clean wafhed, and cut the white
part fmall; when you have no lettuces, take the little hearts
of favoys, or the little young fprouts that grow on the old cab-
bage-ftalks, about as big as the top of your thumb.

Note, if you would make a very fine difh of it, fill the in-
fide of your lettuce with force-meat, and tie the top clofe with
a thread; flew it till there is but juft enough for fauce

; fet the
lettuce in the middle, and the veal round, and pour the fauce
all over it. Garnifh your difh with rafped bread, made into
figures with your fingers. This is the cheapeft way of drefflng
a breaft of veal to be good, and ferve a number of people.

&
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To collar a Breaji of Veal.

TAKE a very (harp knife, and nicely take out all the
bones, but take greac care you'do not cut the meat through ;

pick all the fat and meat off the bones, then grate fome nut-
meg all over the infide of the veal, a very little beaten mace,
a little pepper and fait, a few fweet herbs (lied fmall, fome
parfley, a little lemon-peel Hired fmall, a few crumbs of bread,

and the bits of fat picked off the bones
; roll it up tight, Hick

one fkewer in to hold it together, but do it clever, that it

ftands upright in the difli : tie a pack-thread acrofs it to hold
it together, fpit it, then roll the caul all round it, and road
it. An hour and a quarter will do it. When it has been
about an hour at the fire, take off the caul, drudge it with
flour, bade it well with frefii butter, and let it be of a fine

brown. For fauce take two-pennyworth of gravy beef, cut

it and hack it well, then flour it, fry it a little brown, then

pour into your dew-pan fome boiling water, flir it Well toge-

ther, then fill your pan two parts full of water; putin an

onion, a bundle of fweet-herbs, a little cruft of bread toafted,

two or three blades of mace, four cloves, fome whole pepper,

and the bones of the veal. Cover it clofe, and let it (lew till

it is quite rich and thick ; then drain it, boil it up with fome

truffles and morels, a few mufhrooms, a fpoonful of catchup,

two or three bottoms of artichokes, if you have them ; add a

little fait, .juft enough to feafon the gravy, take the pack-

thread off the veal, and and fet it upright in the dill)
;
cut the

fweet-bread into four, and broil it of a fine brown, with a few

force-meat balls fried ; lay thefe round the did), and pour in

the fauce. Garnifh the difh with lemon, and fend it to table.

To collar a Breaji of Mutton

DO it the fame way, and it eats very well. But you muft

take off the fkin.

Another good Way to dreft a Breaji ofMutton.

COLLAR as before; road it, and bade it with half a

pint of red-wine, when that is all foaked in, bade it well

with butter, have a little good gravy, fet the mutton upright

in the difii, pour in the gra-vy, have fweet fauce as for venifon,

and fend it to table. Do not garnifh the difh, but be fure to

take the Ikin off the mutton.

The infide of a furloin of beef is very good done this way.

If you do not like the wine, a quart of milk, and a quarter

of a pound of butter, put into the dripping pan, does full as

well to bade it.

Tt
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To force a Leg of Lamb.

WITH a (harp knife carefully take out all the meat, and
leave the fkin whole and the fat on it, make the lean you cue

out into force-meat thus: to two pounds of meat add two
pounds of beef-fuet cut fine, and beat in a marble mortar till

it is very fine, and take away all the fkin of the meat and fuet,

then mix it with four fpoonfuls of grated bread, eight or ten

cloves, five or fix large blades of mace dried and beat fine,

half a large nutmeg grated, a little pepper and fait, a little le-

mon-peel "but fine, a very little thyme, fome parfley, and four
eggs

;
mix all together, put it into the fkin again juft as it

was, in the fame fhape, few it up, roaft it, bade it with but-
ter, cut the loin into fteaks and fry it nicely, lay the leg in the
difh and the loin round it, with ftewed cauliflower (as in page
17) all round upon the loin

: pour a pint of good gravy into
the difh, and fend it to table. If you do not like the cauli-
flower, it may be omitted.

To boll a Leg of Lamb.

LET the leg be boiled very white. An hour will do it.

Cur the loin into fteaks, dip them into a few crumbs of bread
and egg, fry them nice and brown, boil a good deal of fpi-
nach, and lay in the difh; put the leg in the middle, lay the
loin round it, cut an orange in four and garnifh the difh, and
have butter in a cup. Some love the fpinach boiled, then
drained, put into a fauce pan with a good piece of butter
and ftewed. 3

Toforce a large Fowl

.

CUT the fkin down the back, and carefully flit it up fo as
to take out all the meat, mix it with one pound of beef-fuet,
cut it imall, and beat them together in a marble mortar : take
a pint ot large oyfters cut final), two anchovies cut fmall, one
fhalot cut fine, a few fvveet herbs, a little pepper, a littlenutmeg grated, and the yolks of four eggs; mix all togetherand lay this on toe bones, draw over the fkin, and few up theback, put the fowl into a bladder, boil it an hour and a quar-ter Hew fome oyfters m good gravy, thickened with a piecepf butter rolled in flour

; take the fowl out of the bladdef lav

kmom°
Ur 3nd P° Ur the f3UCe 0Ver k ‘ with

It eats much better roafted with the fame fauce,

T*
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To roaji a Turkey the genteel Way.

FIRST cut it down the back, and with a {harp pen-knife

bone it, then make your force-meat thus : take a large fowl,

or a pound of veal, as much grated bread, half a pound of

fuet cut and beat very fine, a lit tic: beaten mace, two cloves*

half a nutmeg grated, about a large tea-fpoonful of lemon-
peel, and the yolks of two eggs ; mix all together, with a

little pepper and fait, fill up the places where the bones came
out, and fill the body, that it may look juft as it did before,

few up the back, and roaft it. You may have oyfter-fauce,

* cellery-fauce ; or juft as you pleafe
;

put good gravy in the

difh, and garnifh with lemon, is as good as any thing. Be

fure to leave the pinions on.

Tofew a Turkey, or Fowl.

FIRST let your pot be very clean, lay four clean fkewers

at the bottom, lay your turkey or fowl upon them, put in a

quart of gravy, take a bunch of cellery, cut it fmall, and wafh

it very clean, put it into your pot, with two or three blades

of mace, let it flew foftly till there is juft.enough for fauce,

then add a good piece of butter rolled in flour, two Ipooniuls

of red wine, two of catchup, and juft as much pepper and

fait as will ieafon it ;
lay your fowl or turkey in the difh, pour

the fauce over it, and fend it to table. If the fowl or turkey

is enough before the fauce, take it up, and keep it up till the

fauce is boiled enough, then put it in, let it boil a minute or

two, and difti it up.

Tofew a Knuckle of Veal.

BE fure let the pot or fauce-pan be very clean, lay at the

bottom four clean wooden fkewers, wafh and clean the knuckle

very well, then lay it in the pot with two or three blades of

mace, a little whole pepper, a little piece of thyme, a fmall

onion, a cruft of bread, and two quarts of water. Cover it

down clofe, make it boil, then only let it fimmer for two

hours, and when it is enough take it up, lay it in a difh, and

ftrain the broth over it.

Another Way tofew a Knuckle of Veal.

CLEAN it as before direaed, and boil it till there is juft

enough for fauce, add one fpoonful of catchup, one of ted

wine,
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wine, and one of walnut-piclde, fome truffles and morels, or

fome dried mufhrooms cut fmall; boil all together, take up
the knuckle, lay it in a dilh, pour the fauce over it, and fend

it to table.

Note, it eats very well done as the turkey, before dire&ed*

> To ragoo a Piece of Beef.

TAKE a large piece of the flank, which has fat at the top,

cut fquare, or any piece that is all meat, and has fat at the top,

but no bones. The rump docs well. Cut all nicely off the

bone (which makes line foup)
; then take a large ftew-pan, and

with a good piece of butter fry it a little brown all over, flour-

ing your meat well before you put it into the pan, then pour in
as much gravy as will cover it, made thus: take about a pound
of coarfe beef, a little piece of veal cut fmall, a bundle of fweet
herbs, an onion, fome whole black pepper and white pepper,
two or three large blades of mace, four or five cloves, a piece of
carrot, a little piece of bacon, lteeped in vinegar a littlewhile,

'

a cruft of bread toafted brown
;
put to this a quart of white

wine, and let it boil till half is wafted. While this is making,
pour a quart of boiling water into the ftew-pan, cover it clofe,
and let it be ftewing foftiy ; when the gravy is done, ftrain it,

pour it into the pan where the beef is, take an ounce of truffles
and morels cut fmall, fomefrefh or dried mufhrooms cut fmall,
two fpoonfuls of catchup, and cover it clofe. Let all this ftew
till the fauce is rich and thick

; then have ready fome arti-
choke bottoms cut into four, and a few pickled mufhrooms,
give them a boil or two, and when your meat is tender, and
your fauce quite rich, lay the meat into a difh and pour the
fauce over it. You may add a fweetbread cut in fix pieces, a
palate ftewed tender cut into little pieces, fome ccckVcombs,
and a few force-meat balls. Thefe are a great addition, but it
will be good without.

Note, for variety, when the beef is ready, and the gravy put
to it, add a large bunch of celery, cut fmall and wafhed clean,
two fpoonfuls of catchup, and a glafs of red-wine. Omit ali
the other ingredients. When the meat and celery are tender,
and the fauce rich and good, ferve it up. It is alfo very good
this way: take fix large cucumbers, fcoop out the feeds, pare
them, cut them into flices, and do them juft as you do the
.celery.

BcefTrcmblonque,

TAKE the fat end of a brifeuit of beef, and tie it up clofe
'With pack-thread

j put it in a pot of water, and boil it fix hours

very
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very gently ; feafon the water with a little fait, a handful c&
all-fpice, two onions, two turnips, and a carrot; in the mean

while put a piece of butter in a (tew-pan and melt it, then put

in twofpoonfula of flour, and llir it till it is fmooth
;
put in 3

quart of gravy, a fpoonful of catchup, the fame of browning,

a gill of white wine, carrots and turnips, and cut the fame as

for harrico of mutton; flew them gently till the roots are ten-

der, feafon with pepper and fait, fkirn all the fat clean off, put

the beef in the difh, and pour the fauce all over. Garnifh

•with pickle of any fort ;
or make a lauce thus : chop a handful

of parfley, one onion, four pickled cucumbers, one walnut, and

a giil of cnpeis •, put them in a pint of good gravy, and thicken

it with a little butter rolled in flour, and feafon it with pepper

and fait; boil it up for ten minutes, and then put over the

beef; or you may put the beef in a difh, and put greens and-

carrots round it.

'To force the Infide of a Sirloin of Beef.

TAKE a {harp knife, and carefully lift up the fat of the in-

fide, take out all the meat clofe to the bone, chop it fmall,

take a pound of fuet and chop fine, about as many crumbs of

bread, a little thyme and lemon-peel, a little pepper and fait,

half a nutmeg grated, and two fhalots chopped fine; mix and

beat all very fine in a marble mortar, with a glafs of red-wme,

then put it into the fame place, cover it with the ikin and fat,

fkewer it down with fine fkewers, and cover it with paper. Do

not take the paper off till the meat is on the difh. Take a

quarter of a pint of red wine, two fhalots fhred fmall, boil

them, and pour into the difh, with the gravy which comes out

©f the meat ; it eats well. Spit your meat before you take out

the infide.

Another way to force a Sirloin.

WHEN it is quite mailed, take it up, and lay it in the difia

with the infide uppermoft ; with a fharp knife lift up the lkin,

back and cut the infide very fine, (hake a little pepper and faU

over it, with two fhalots, cover it with the lkin, and lend it ta

table. You may add red wine or vinegar, j uft as you like.

Sirloin of Beef en Epigram.

ROAST a firloin of beef, take it off the fpit, then raife the

fkin carefully off, and cut the lean part of the beef out, but

obferve not to cut near the ends or Tides ;
hath the meat in the

following manner : cut it into pieces about as big as a crown

piece, put half a pint of gravy into a tols-pan, an onion chops



fine, two fjioonfuls of catchup, fome pepper and fait, fix frrialZ

pickled cucumbers cut in thin flices, and the gravy that comes
from the beef, a little butter rolled in flour, put the meat in,
and tofs it up for five minutes, put it on the firloin, and then put
the fkin over, and fend it to table. Garnifh with horfe-radifh.
You may do the infide inftead of the outfide if you pleafe*

YOU may do it juft in the fame manner, only lift up the
outfide fkin, take the middle of the meat, and do as before di-
teaed

; put it into the fame place, and with fine fkewers put i£
downclofe.

A rolled Runip of Beef. m
CUT the meat all off the bone whole, flit the infide down

from top to bottom, but not through the fkin, fpread it open ;
take the flefh of two fowls and beef-fuet, an equal quantity,
and aS'itiuch cold boiled ham, if you have it, a little pepper*
an anchovy, a nutmeg grated, a little thyme, a good deal of
parfley, a few' mufhrOoms, and chop them all together, beat
them in a mortar, with a half-pint bafon full of crumbs of
bread

; mix all thefe together, with four yolks of e<TgS
, ]ay ;t

into the meat, cover it up, and roll it round, flick one fkewer
m, and tie it with a pack-thread crofs and crofs to hold it to-

Toforce the Infde ofa Rump of Beef.

gether ; take a pot or large fauce-pan that will juft hold it lav
a layer of bacon and a layer of beef cut in thin flices, a piece
of carrot, fome whole pepper, mace, fweet herbs, and a larPebmon; lav r -IP Koof U . • n. ___ .

»

gafhea
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gafhes in it all along the fide, rub the gafhes with pepper and

fait, and pour into the difh a pint of red- wine, as much hot

water, two or three large onions cut fmall, the hearts of eight

or ten lettuces cut fmall, and a good piece of butter rolled in

a little flour; lay the flefliy part of the meat downwards, cover

it clofe, let it flew two hours and a half over a charcoal fire, or

a very flow coal fire. Obferve that the butcher chops the bone

fo clofe, that the meat may lie as flat as it can in the difh.

When it is enough, take the beef, lay it in the difh, and pour

the fauce over it.

Note, when you do it in a pewter difh, it is belt done oeer

. a ebaffing-difh of hot coals, with a bit or two of charcoal to

keep it alive.

Beef Efcarlot.

TAKE a brifeuit of beef, half a pound of coarfe fugar, two

ounces of bay-falt, one ounce of faltpetre, a pound of common

fait ; mix all together, and rub the beef; lay it in an earthen

pan, and turn it every day. It may lie a fortnight in the pickle ;

then boil it, and ferve it up either with favoys, cabbage, or

greens, or peas-pudding.
, , „

Note, it eats much finer cold, cut into flices, and fent to

table.

Beef a la Daube .

TAKE a rump, and bone it, or a part of the leg-of-mut-

ton*- piece, or a piece of the buttock ;
cut fome fat bacon as

long as the beef is thick, and about a quarter of an inch lquare ;

take eight cloves, four blades of mace, a little a'l-fpice, and

half a nutmeg beat very fine •, chop a good handtul of pariiey

fine, fome fweet herbs of all forts chopped fine, and fome pep-

per and fait ;
roll the bacon in thefe, and then take a ,arge

]arding-pin, ora fmall-bladed knife, and put the bacon throng

and through the beef with the larding-pin or knife ;
when that

is done, pour it in a flew-pan, with brown gravy enough to

cover it. Chop three blades of garlic very line, and put m

fome frefii mufhrooms or champignons, two large onions, and.

a carrot : flew it gently for fix hours; then take the meat out,

firain off the gravv, and fkim all the fat oil.
.

Put your m a

and gravy into the pan again
;
put a gill of white wme into the

gravy, and if it wants feafoning, feafon with pepper and fait

,

ftew them gently for half an hour ;
add fome artic lo^e io

toms, trnffles and morels, oyflers, and a fpoonful of vinegar,

put the meat into a foup-difh, and the fauceovei it ,
or } cu may

(

put turnips cut in round pieces, and carrots cut rouuo, ^
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fmall onions, and thicken the fauce ; then put the meat in,

and flew it gently for half an hour with a gill of white wine.

Some like favoys or cabbage ftewed and put into the fauce.

To make Beef Alamode.

TAKE a fmall buttock, or leg-of-mutton -piece of beef, or

a clod, or a piece of buttock of beef, alfo two dozen of cloves,

as much mace, and half an ounce of all-fpice beat fine
; chop

a large handful of pariley, and all forts of fweet herbs fine
; cut

fat bacon as for beef a la daube, and put it into the fpice, &c.
and into the beef the fame)

; put it into a pot, and cover it

with water
;
chop four large onions very fine, and fix cloves of

garlic, fix bay-leaves, and a handful of champignons, orfrefh
mufnrooms; put all into the pot with a pint of porter or ale,

and half a pint of red-wine
;
put in fome pepper and fait, lame

Cayenne pepper, a fpoonful of vinegar, ftrew three handfuls of
bread rafpings, fifted fine, over all

; cover the pot clofe, and
flew it for fix hours, or according to the fize of the piece

; if

a large piece eight hours, then take the beef out, and put it in
a deep difh, and keep it hot over fome boiling water ; ftrain
the gravy through a fieve, and pick out the champignons or
mufhrooms ; fkim all the fat off clean, put it into your pot
again, and give it a boil up

; if not feafoned enough, Veafon it

to your liking; then put the gravy over your beef, and fend it
to table hot : or you may cut it in flices if you like it belt, or
put it to get cold, and cut it in flices with the gravy over it

;

for when the gravy is cold, it will be in a ftrong jelly.

BeefAlamode in Pieces.

_AOU muff take a buttock of beef, cut it into two-pound
pieces, lard them with bacon, fry them brown, put them into
a pot that will juft hold them, put in turn quarts of broth or
gravy, a few fweet herbs, an onion, fome mace, cloves, nut-
rneg?_PePP er and fait; when that is done, cover it clofe, and
ftew it till :t is tender, fkim off all the fatylay the meat in the
difh, and ftrain the fauce over it. You may ferve it up hot or
cold. d r

Beef Olives.

.TAKE a rump of beef, cut it into fteaks of half an inch
thick, cut them as fquare as vou can, and about ten inches
long, cut a piece of fat bacon as wide as the beef, and V,ft
three parts as long, put fome yoJk of an egg on the h ,

- l
4he bacon on it, and the yolk of an egg ou the bav'i , and

D 3 ibm*
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fome good favory force-meat on that, fome yolk of an egg on
the force-meat, then roll them up and tie them round with a,

firing in two places
;
put fome yolk of an egg on them and

fome crumbs of bread, then fry them brown in a large pan of
good beef-dripping

; take them out and put them to drain
5

take lome butter and put into a (lew-pan, melt it, and put in

a fpoonful of flour, Itir it well till it is fmooth ; then put a pint

ot good gravy in, and a gill of white wine, put in the oiives

qnd ftew them for an hour
;
add fome mufhrooms, truffles and

morels, forge-meat balls and fweet breads cut in fmall fquare

pieces, fome ott-palates ; feafon with pepper and fait, and
fqiieeze the juice of half a lemon ; tofs them up. Be careful

to Ikirn all the fat off, then put them in your difh. Garnifh

With beet-root and lemon.

Veal Olives.

CUT them out of a leg of veal, and do them the fame a3

beef olives, with the fame fauce and garnifh.

Or thus : cut fom.e flices of a leg of veal, about three inches

long, and two broad, cut them thin, fpread them on the table,

and hack them with the back of a knife
;
put fome yolk of egg

over them, and fome favory force-meat on the egg as thick as

the veal, then fome yolk of egg over it ; roll them up tight, and

tie them with a firing ; rub them ail over with yolk of egg, and

flrew bread crumbs over them ;
have ready a pan of boiling

far ; fry them of a gold colour, put them before the fire to

drain. Have ready the following ragoo : put about two ounces

of butter in your Aew-pan, and melt it, put a fpoonful of flour,

and itir it about till it is fmall
;
put a pint of gravy, a glafs of

white wine, fome pepper and fait, a little cloves and mace, a

little ham or lean bacon cut fine, two flialots cut fine, and half

a lemon, flew them gently for ten minutes, ftrain it through a

fieve, fldmoff the fat, then put it into your pan again, add q .

fweet- bread cut in pieces, artichoke- bottoms cut in pieces, fome

force-meat balls, a few truffles and morels, and mufhrooms,.

a

fpoonful of catchup, give them a boil up; put your olives in

$he diflij and pour the ragoo over them. Garnifh with lemon.

Beef Collars.

TAKE fome rump {leaks, or any tender piece, cut like

Scotch collops, only larger, hack them a little with a knife,

and flour them ;
put a little butter in a (lew-pan, and melt it,

then put in your collops, and fry them quick for about two

ininuies *
put ib a piflt g

rav
l'3

a I? u 'tcr roll?d in *
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feafon with pepper and fait ; cut four pickled cucumbers in

thin dices, half a walnut, and a few capers, a little onion

fhred very fine-, flew them five minutes, then put them into

a hot di(h, and fend them to table. You may put half a

glafs of white wine into it.

Tofew Beef-Steaks.

TAKE rump (leaks, pepper and fait them, lay them in a

flew-pan, pour in half a pint of water, a blade or two of mace,

two or three cloves, a little bundle of fweet herbs, an ancho-

vy, a piece of butter rolled in flour, a glafs of white wine,

and an onion; cover them clofe, and let them (lew foftly till

they are tender; then take out the (leaks, flour them, fry them

in frefh butter, and pour away all the fat, (train the fauce

they were dewed in, and pour into the pan ; tofs it all up to-

gether till the fauce is quite hot and thick. If you add a

quarter of a pint of oyfters, it will make it the better. Lay

the (leaks into the difh, and pour the fauce over them. Gar-

nfth with any pickle you like.

'Tofry Beef-Steaks.

TAKE rump fleaks, pepper and fait them, fry them in a

little butter very quick and brown ; take them out and put

them into a difh, pour the fat out of the frying-pan, and then

take half a pint of hot gravy ;
if no gravy, half a pint of hot

water, and put into the pan, and a little butter rolled in flour,

a little pepper and fait, and two or three fhalots chopped fine ;

boil them up in your pan for two minutes, then put it over the

(leaks, and fend them to table.

A fecond Way to fry Beef- Steaks.

CUT the lean by itfelf, and beat them well with the back of

a knife, fry them in juft as much butter as will moiften the

pan, pour out the gravy as it runs out of the meat, turn them

often, do them over a gentle fire, then fry the fat by itfelf

and lay upon the meat, and put to the gravy a glafs of red wine,

half an anchovy, a little nutmeg, a little beaten pepper, and a

fhalot cut fmali give it two or three little boils, feafon it with

fait to your palate, pour it over the (leaks, and fend them to

table.

A pretty Side difh of Beef.

ROAST a tender piece of beef, lay fat bacon all over it,

and roll it in paper, bade it, and when it is roafted cut about

D 4 tw0
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two pounds in thin flices, lay them in a dew-pan, and take fix

large cucumbers, peel them, and chop them fmall, lay over

them a little pepper and fait, and (tew them in butter for about

ten minutes, then drain out the butter, and fhake fome (lour

over them ; tofs them up, pour in half a pint of gravy, let

them (lew till they are thick, and difh them up.

To drcjs a Fillet of Beef.

IT is the infide of a fit loin. You mud carefully cut it all

out from the bone, grate fome nutmeg over it, a few crumbs

of bread, a little pepper and fait, a little lemon-peel, a little

thyme, fome parfley fhred fmall, and roll it up tight ; tie it

with a packthread, roaft it, put a quart of milk and a quarter

of 2 pound of butter into the dripping-pan, and bade it
;
when

it is enough take it up, untie it, leave a little fkewer in it to

hold it together, have a little good gravy i n the difh, and fome

iweet fauce in a cup. You may bade it with red wine and

butter, if you like it better ; or it will do very well with but-

ter only.

Beef-Steaks rolled.

TAKE three or four beef-deaks, flat them with a cleaver,

land make a force-meat thus : take a pound of veal beat fine in

a mortar, the flefn of a large fowl cut fmall, half a pound of

cold ham chopped fmall, the kidney-fat of a loin of veal chop-

ped fmall, a fweetbread cut in little pieces, an ounce of truffles

and morels find dewed and then cut fmall, fome parfley, the

yolks of four eggs, a nutmeg grated, a very little thyme, a

littte lemon-peel cut fine, a little pepper and fait, and half a

pint of cream : mix all together, lay it on your deaks, roll

them up firm, of a good fize, and put a little fkewer into them,

put them into the dew-pan, and fry them of a nice brown ;

and pour all the fat quite out, and put in a pint of good fried

gravy-(as in page 19. ), put one fpoonful of catchup, two

fpoonfuls of red wine, a few mudirooms, and let them fiew

for half an hour. Take up the deaks, cut them in two, lay

the cut fide uppermod, and pour the fauce over it. Garnifli

with lemon.

Note, before you put the force-meat into the beef, you are

to dir it all togethet over a flow fire for eight or ten minutes.

Tofew a Rump of Beef.

HAVING boiled it till it is little more than half enough,

take it up, and peel off the Ikin ; take fait, pepper, beaten

mace3
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mace, grated nutmeg, a handful of parfley, a little thyme,
winter- favory, fweet marjoram, all chopped fine and mixed,
and fluffthem in great holes in the fat and lean, the reft fpread
over it, with the yolks of two eggs

; fave the gravy that runs
out, put to it a pint of claret, and put the meat irl a deep pan,
pour the liquor in, cover it clofe, and let it bake two hours,
then put it into the difh, ftrain the liquor through a fieve, and
fkim off the fat very clean, then pour it over the meat, and
fend it to table.

Another Way toJicw a Rump ofBeef. .

YOU muft cut the meat off the bone, lay it in your ftew-
pan, cover it with half gravy and half water, put in a fpoon-
ful of whole pepper, two onions, a bundle of fweet herbs, fome
fait, and a pint of red wine; cover it clofe, fet it over a ftove
or flow fire for four hours, fhaking it fometimes, and turning
it four or five times

;
keep it ftirnng till dinner is ready t take

ten or twelve turnips, cut them into flices the broad way, then
cut them into lour, flour them, and fry them brown in beef-
dripping. Be fure to let your dripping boil before you put
them in ; then drain them well from the fat, lay the beef in
your foup-difh, toaft a little bread very nice and brown, cut in
three corner dice, lay them into the difh, and the turnips like—
wile

; Him the fat oft clean, ftrain in the gravy, and fend it to
tab-e. If you have the convenience of a ftove, put the difh
over it for five or fix minutes

; it gives the liquor a fine flavour
of the turnips, makes the bread eat better, and is a great addi-
tion. Seafon it with pepper and fait to your palate/

Portugal Beef.

TArvEla rump of beef, cut it off the bone, cut it acrofs,
flour n, fry the thin part brown in butter, the thick end fluff
with iuet* boiled chefnuts, an anchovy, an onion, and a little
pepper. Stew it in a pan of ftrong broth, and when it is ten-d
^

r,

f

]

.

a y both tlle tried and ftewed together in your difh • cutthe fried in two, and lay on each fide of the ftewed, ftrain thegravy it was ftewed in put to it fome pickled gerkins chopped
an- 01 ed chefnuts, thicken it with a piece of butter rolled inflour, a fpoonful of browning, give it two or three boils up,

“ »» bee?.’

J°fW a or Brifcuit, the French Wa,.
'

'
a rw“P bce

fi ^ it tiom the bone
; take half a

pint
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pint of white port, and half a pint of red, a little vinegar,

fome cloves and mace, half a nutmeg beat fine, iome parflcy

chopped, and all forts of fweet herbs, a little pepper and lalt ;

mix the herbs, fpice, and wine all together ; lay your beef m
an earthen-pan, put the mixture over it, anti let it lay all

night, then take the beef, and put it into a deep ftew-pan, with

two quarts of good gravy, the wine, &c. an onion chopped

fine, fome carrot, and two or three bay-leaves; you may put

in fome thick rafhers of bacon at the bottom of your pan; itew

it very gently for five hours, it twelve pounds; if eight or

nine, four hours, and keep the ftew-pan clofe covered : then

take the meat out and drain the liquor through a fieve, luna

all the fat off, put it into your ftew-pan with fome. truffles and

morels, artichoke-bottoms blanched and cut in pieces ;
or fome

carrots and turnips cut as for harrico of mutton ; or a lew la-

voys tied up in quarters and ftewedull tender; boil it up, lea-

fon it with ti little Cayenne pepper and fait to your palate, then

put the meat in juft to make it hot : difh it up. Gatmfh wi»h

fried fippits, or lemon and beet-root.

Iojieixi Btef Gobbets.

GET any piece of beef, except the leg, cut m pieces

about the bignefs of a pullet’s egg

cover them with water, let them flew, Hum hem cl«n,

when they have ftewed an hour, take mace, cloves, and whole

pepper tie

Y
d in a muflin rag look, fome celery cut mall put

them into the pan with fome fait, turnips and carrots pared

a”n flices^ a little parfley, a bundle of fwee. herbs and

a Hn?e cruft of bread. You may put in an ounce of barky or

riceif you like it. Covet it clofe, and let it ftevv t.ll ...3

tender • ’take out the herbs, fpices, and bread, and have reaey

fried a French roUcttt in four. Difh up all together, and fend

it to table.
B,lfRoyah

till it is brown, then drain the broth.putal g 1

the beef, fcim off all the fat, pour in a pint ol claret, ^



MADE PLAIN AND EASY. 48

fried oyflers, an anchovy, and fome gerkins fhred fmall j boil

all together, put in the beef to warm, thicken your fauce with

a piece of butter rolled in flour, or mufhroom powder, or but-

ter rolled in flour. Lay your meat in the difh, pour the fauce
over it, and fend it to table. This may be eat either hot or
cold.

A Tongue and Udderforced.

FIRST parboil the tongue and udder, blanch the tongue
pud flick it with cloves; as for the udder, you mufl carefully

raife it, and fill it with force-meat made with veal : firll wafli

the infidewith the yolk of an egg, then put in the force-meat,
tie the ends clofe and fpit them, roaft them, and bafle them
with butter

; when enough, have good gravy in the difh, and
fweet fauce in a cup.

Note, for variety you may lard the udder.

To fricafey Neats Tongues brown .

TAKE neats tongues, boil them tender, peel them, cut
them into thin Dices, and fry them in frefh butter

; then pour
out the butter, put in as much gravy as you fhall want for
fauce, a bundle of fweet herbs, an onion, fome pepper and fait,

and a blade or two of mace, a glafs of white wine, fimmer all
together half an hour

; then take out your tongue, Drain the
gravy, put it with the tongue in the ftew-pan again, beat up
the yolks of two eggs, a little grated nutmeg, a piece of butter
as big as a walnut, rolled in flour; fhake all together for four
pr five minutes, Difh it up and fend it to table.

To force a Tongue.

BOIL it till it is tender ; let it {land till it is cold, then cut
a hole at the root end of it, take out fome of the meat, chop it
with as much beef fuet, a few pippins, fome pepper and fair, a
little mace beat, fome nutmeg, a few fweet herbs, and the yolks
of two eggs ; beat all together well in a marble mortar ; fluff
it, cover the end with a veal caul or buttered paper, roafl it
bafle it with butter, and difh it up. Have for fauce good gravy’

J
ht'le melted butter, the juice of an orange or lemon, andlome grated nutmeg

; boil it up, and pour it into tty; difii.

2 ofevj Neats Tongues whole.

TAKE two tongues, let them flew in water Juft to cover
them for two hours, then peel them, put them in again with
3 pint of flrong gravy, half a pint of white wine, a bundle of

fweet
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fweet herbs, a little pepper and fait, fome mace, cloves, and
whole pepper tied in a rnuflin rag, a fpoonful of capers chop-

ped, turnips and carrots diced, and a piece of butter rolled in

flour •, let all flew together very foftly over a flow lire for two

Lours, then takeout the fpice and fweet herbs, and fend it to

tablh. You may leave out the turnips and carrots, or boil

them by themfcives, and lay them in a difh, juft as you like.

Poragoo Ox Palates.

TAKE four ox palates, and boil them very tender, clean

them well, cut fome in fquare pieces, and fome long
;
take

and make a rich cooley thus
:
put a piece of butter in your

ftew-pan and melt it, put a large fpoonful of flour to it, ftirit

'well till it is fmooth ; then put a quart of good gravy to it,

chop three fhalots, and put in a gill of Lifbon, cut fome lean

Lam very fine and put in, alfo half a lemon ; boil them twenty

minutes, then ftrain it through a fieve, put it into your pan,

and the palates, with fome force-meat balls, truffles and mo-

rels, pickled or frefh mufhrooms ftewed in gravy, feafon with

pepper and fait to your liking, and tofs them up live or fix mi-

nutes, then difh them up. Garnilh with lemon or beet-rocrt.

Pofrlcafey 'Ox Palates.

AFTER boiling your palates very tender (which you mull

do by fetting them on in cold water, and letting them do foft-

ly), then blanch and ferape them clean •, take mace, nutmeg,

cloves, and pepper beat fine, rub them all over with thofe, and

with crumbs of bread j
have ready fome butter in a ftew-pan,

and when it is hot put in the palates •, fry them brown on both

fides, then pour out the fat, and put to them fome mutton or

beef gravy, enough for fauce, an anchovy, a little nutmeg, a

little piece of butter rolled in flour, and tne juice or a lemon ;

let it fimmer all together for a quarter of an hour 5
dilh it up,

and gavnifh with lemon.

Po roafi Ox Palates.

HAVING boiled your palates tender, blanch them, cut

them into flices about two inches long, lard half with bacon,

then have ready two or three pigeons, and two or three cnici.-

en-peepers, draw them, trufs them, and fill them with force-

meat ; let half of them be nicely larded, fpit them on a bird-

fpit thus : a bird, a palate, a fage leaf, and a piece of bacon ;

and foon, a bird, a palate, a fage leaf, and a piece of bacon.

Take cock’s-combs and lambs-ltones, parboiled and blanched.
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lard them with little bits of bacon, large oyfters parboiled, ami

each one larded with one piece of bacon
;
put thele on a {kewer,

with a little piece of bacon and a fage leaf between them, tic.

them on a fpit and road; them, then beat up the yolks 01 three

eggs, fome nutmeg, a little fait, and crumbs of bread : balls

them with thefe all the time they are roafting, and have ready

two fweetbreads each cut in two, fome artichoke-bottoms cut

into four and fried, and then rub the difh with (halots : lay

the birds in the middle, piled upon one another, and lay the

other things all feparate by themfelves round about in the difli.

Have ready for fauce a pint of good gravy, a quarter of a pint

of red wine, an anchovy, the oyfter liquor, a piece of butter

rolled in flour
;

boil all thefe together and pour into the difh,

with a little juice of lemon. Garnifh your difh with lemon.

To drefs a Leg ofMutton a la Royale.

HAVING taken off all the fat, fkin, and (hank-bone, lard

it with bacon, feafon it with pepper and fait, and a round piece

of about three or four pounds of beef, or leg of veal, lard it,

have ready fome hog’s lard boiling, flouY your meat, and give

it a colour in the lard, then take the meat out and put it into

a pot, with a bundle of fweet herbs, fome parfley, an onion
(luck with cloves, two or three blades of mace, fome whole
pepper, and three quarts of gravy ; cotter it clofe, and let it

boil very foftly for two hours, meanwhile get ready a fweet-
bread fplit, cut into four, and broiled, a few truffles and mo-
rels ftewed in a quarter of a pint of ftrong gravy, a glafs of
red wine, a few mufhrooms, two fpoonfuis of catchup, and
fome afparagus-tops

; boil all thefe together, then lay the mut-
ton in the middle of the difh, cut the beef or veal into dices,
make a rim round your mm ton with the dices, and pour the
ragoo'over it; when you have taken the meat out of the pot,
(kirn all the fat off the gravy

;
drain it, and add as much t®

the other as will fill the did’.. Garnifh with lemon.

A Leg ofMutton a la Haut Gout.

LET it hang a fortnight in an airy place, then have ready
fome cloves of garlic, and duff it all over, rub it with pepper
and fait

; road it, have ready fome good gravy and red wine in
the difh, and fend it to table.

To roafl a I^cg of Mutton with Ovjlers.

TAKE a leg about two or three days killed, duff it all over
with oyfters, and roaft it. Garnifh with horie-radifh.

2 *
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To roajl a Leg of Mutton with Cockiest

STUFF it all over with cockles, and road it. Garnifh with

horfe-radifh.
i .

A Shbulcler of Mutton cn Epigram.

PtOAST it almoft enough, then very carefully take off the

fkin about the thicknefs of a crown-piece, and the {hank-bone

with it at the end; then feafon that fkin and (hank-bone with

pepper and fait, a little lemon-peel cut fmall, and a few fweet

herbs and crumbs of bread, then lay this on the gridiron, and

let it be of a fine brown ; in the mean time take the reft of

the meat and cut it like a hafti about the bignefs of a {hilling ;

fave the gravy and put to it, with a few fpoonfuls of ftrong

gravy, half an onion cut fine, a little nutmeg, a little pepper

and fait, a little bundle of fweet herbs, fome gerkins cut

very fmall, a few mufhrooms, two or thtee truffles cut fmall,

two fpoonfuls of wine, either red or white, and throw a little

flour over the meat : let all thefe ftew together very foftly for

five or fix minutes, but be fure it does not boil ;
take out the

fweet herbs, and.put the ha{h into the diffl; lay the broiled

upon itj and fend it to table.

A Harried of Mutton.

^ ueck or lorn of mutton,* cut it into tmek cnops,

flour them, and fry them brown in a little butter; take them

out and lay them to drain on a fieve, then put them into a

ftew-pan, and cover them with gravy ; put in a whole onion,

and a turnip or two, and ftew them till tender ;
then take out

the chops, (train the liquor through a fieve, and (kirn off all the

fat- put a little butter in the ftew-pan, and melt it with a

f’nful of flour, ftir it well till it is fmooth, then put -the li-

quor in, and ftir it well all the time you are pouring it, or it

will be in lumps; put in your chops and a glafs of Lifbon;

have ready fome carrot about three quarters of an inch long,

and cut round with an apple-corcr, lome turnips cu t with a

turnip-icoop, a dozen fmall onions all blanched we 1 ;
put

thereto your meat, and feafon with pepper and fait; hew

them very gently for fifteen minutes, then take out the chops

with a fork, lay them in your dilh, and pour the ragoo over it,

Garnifh with beet-root.

To French a Hind Saddle of Mutton.

It is the two chumps of the loins. Cut off the



MAElE PLAIN AND EASY. a?

Carefully lift up the fkin with a knife : begin at the broad end,

but be fure you do not crack it nor take it quite off ; then take

fome 11 ices of ham or bacon chopped fine, a few truffles, fome

young onions, fome parfley, a little thyme, fweet marjoram',

winter favory, a little lemon-peel, all chopped fine, a little

mace and two or three cloves beat fine, half a nutmeg, and a

little pepper and fait ;
mix all together, and throw over tha

meat where you took off the Ikin, then lay on the fkin again,

and fatten it with two fine ikewers at each fide, and roll it in

well buttered paper. It will take two hours roafting: then

take off the paper, bafte the meal, ftrew it all over with crumbs

of bread, and when it is of a fine brown take it up. For fauce

take fix large lhalots, cut them very fine, put them into a fauce-

pan with two fpoonfuls of vinegar, and two of white wine&
boil them for a minute or two, pour it into the dilh, and gar-

nifh with horfe-radifh.

Another French JVay, called St. Mcnehout.

TAKE the hind-part of a chine of mutton, take offthe {kin.,

lard it withbacon, feafon itwith pepper, fait, mace, cloves, beat,

and nutmeg, fweet herbs, young onions, and parfley, all chopped
fine; take a large oval or a large gravy-pan, lay layers of

bacon, and then layers of beef all over the bottom ; lay in th«

mutton ; then lay layers of bacon on the mutton, and then a

layer of beef, putin a pint of wine, and as much good gravy
as will ftew it, put in a bay-leaf, and two or three fhalots,

cover it clofe, put fire over and under it, if you have a clofe

pan, and let it ftand ftewing for two hours ; when done, tak»
it out, ftrew crumbs, of bread all ever it, and put it into the
oven to brown, ftrain the gravy it was ftewed in, and boil it

till there is juft enough for fauce; lay the mutton into a difli,

pour the fauce in, and ferve it up. You muft brown it before
a fire, if you have not an oven.

Cutlets a la Maintenon. A very good Dljh.

TAKE a neck of mutton, cut it into chops, in every chop
muft be a long bone ; take the fat off the bone, and ferape it

clean ; have fome bread-crumbs, parfley, marjoram, thyme,
winter-favory, and bafil, all chopped fine, grate fome nutmeg
on it, fome pepper and fait ; mix thefe all together, melt a
little butter in a ftew-pan, dip the chop in the butter, then
roll them in the herbs, and put them in half (heets of butter*
ed paper; leave the end of the bone bare, then broil them on
a dear fire for twenty minutest fend them up in the paper

with
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"Vvltli poverroy fauce in & boat, made thus; chop four fhaloto

fine, put them in half a gill of gravy, a little pepper and fait,

and a fpoonful of vinegar ; boil them up one minute, then

put it in your boat.

To molcc a Mutton Hajh.

CUT your mutton in little bits as thin as you can, drew a

little flour over it, have ready fome gravy (enough for fauce)

wherein fweet herbs, onion, pepper, and fait, have been boil-

ed • firain it, put in your meat, with a little piece of butter

rolled in flour, and a little fait, a fhalot cut fine, a few capers

and gerkins chopped fine ;
tofs all together for a minute or

two-, have ready lome bread toafted and cut into thin fippets,

lay them round the difh, and pour in your hath. Gainifh

vour difh with pickles and horfe-radifh.
. .

Note, fome love a glafs of red wine, or walnut pickle.

You may put juft what you will into a hafh. If the fippets

are toafted it is better.

To drefs Pigs Petty-Toes.

PUT your petty-toes into a fauce-pan with half a pint of

water, a blade of mace, a little whole pepper, a bundle of

fweet herbs, and an onion. Let them boil five minutes, then

take out the liver, lights, and heart, mince them very hue,

grate a little nutmeg over them, and fhake a little flour on

fhem • let the feet do till they are tender, then take them out

and drain the liquor, put all together with a little fait, and a

piece of butter as big as a walnut, fhake the fauce-pan often,

let it funnier five or fix minutes, then cut fome toafted fippets

and lay round the difh, lay the mince-meat and fauce in the

middle, and the petty-toes ipht round it. Lou may add the

juice of half a lemon, or a very little vinegar.

'Afccond Way to roaji a Leg of Mutton with Oyfters.

STUFF a leg of mutton with mutton-fuet, fait, pepper,

nutmeg, and the yolks of eggs; then road it, flick it all over

with cloves, and when it is about half done, cut off fome of

theunder-f.de of the flefhy end in little bits, put thefe into a

pipkin with a pint of oyfters, liquor and all, a little fa and

macc, and half a pint of hot water : flew them till half the li-

quor is wafted, then put in a piece of butter r0
J[

cd

fhake all together, and when the mutton is enough take it up ;

pour this fauce over it, and fend it to table. ^
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To drefs a Leg of Mutton to eat like Venifon.

TAKE a hind-quarter of mutton, and ettt the leg in the

Ihape of a haunch of venifon, fave the blood of the flieep and

deep it for five or fix hours, then take it out and roll it in three

or four {heets of white paper well buttered on theinfide, tie it

with a packthread, and road it, balling it with good beef-

dripping or butter. It will take two hours at a good fire, for

your mutton mud be fat and thick. About five or fix minutes

before you take it up, take off the paper, bade it with a piece

of butter, and (hake a little flour over it to make dhave a fine

froth, and then have a little good drawn gravy in a bafon, and
fweet fauce in another. Do not garnifh with any thing.

To drefs Mutton the furkifh IVay.

FIRST cut your meat into thin ilices, then wafli it in vi»

negar, and put it into a pot or fauce-pan that has a clofe cover
to it, putin fome rice, whole pepper, and three or four whole
onions ; let all thefe dew together, fkimmirig it frequently

,

when it is enough, take out the onions, and feafon it with fait

to your palate, lay the mutton in the difll, and pour the rice

and liquor over it.

Note, the neck or leg are the bed joints to drefs this way ;

put in to a leg four quarts of water, and a quarter of a pound
of rice ; to a neck, two quarts of water, arid two ounces of
rice. To every pound of meat allow a quarter of an liour^

being clofe covered. If you
(
put in a blade or two of mace,

and a bundle of fweet herbs, it Will be a great addition. When
it is jud enough put* in a piece of butter, and take care the
rice do .not burn to the pot. In all thefe things you fhonld
lay fkewers at the bottom of the pot to lay your meat on, that ,

it may not dick.

A Shoulder of Mutton With a Ltagoo of Turnips

t

TAKE a fhoulder of mutton, get the blade-bone taken oui
Us Heat as poflible, and in the place put a ragoo, done thus :

take one or two fweet-breads; fome cock’s-combs, half an
ounce of truffles, fome mufhrooms, a blade or two of mace, a
little pepper and fait; dew all thefe in a quarter of a pint’of
igood gravy, and thicken it with a piece of butter rolled in
iflour, or yolks of eggs, which you pleafe 1 let it be cold be-
fore you put it in, and fill up the place where you took the:
bone out jud in the form it was before, and few it up tight *

take a large deep dew-pan, or one of the round deep copper
• ** pans



'THE ART OF COOKERY5°

pans with two handles, lay at the bottom thin flices of bacon*

then flices of veal, a bundle of parfley, thyme, and fweet

herbs, fomc whole pepper, a blade or two of mace, three or

four cloves, a large onion, and put in j uft thin gravy enough

to cover the meat , cover it clofe, and let it flew two hours,

then take eight or ten turnips, pare them, -and cut them into

what fhape you pleafe, put them into boiling water, and let

them be jud enough} throw them into a fieve to drain, over

the hot water that they may keep warm •, then take up the

mutton, drain it from the fat, lay it in a difh, arid keep it

hot covered ;
(train the gravy it was flewed in, and take ofF

all the fat, put in a little fait, a glafs of white-wine, two

fpoonfuls of catchup, and a piece of butter rolled in floury

boil them together till there is jufl: enough for fauce} then put

in the turnips, give them boil up, pour them over the meat,

and fend it table. You may fry the turnips of a light brown,

and tofs them up with the lauee j
but that is according to your

palate.

NOTE, For a change you may leave out the turnips, and add a

bunch of celery cut and wafhed clean, and dewed in a very

little water, till it is quite tender, and the water almod boiled

away. Tour the gravy, as before diie£ted, into it, and boil

it up till the fauce is good : or you may leave both thefe out,

and add truffles, mOrels, frefh and pickled mufhrooms, and

artichoke-bottoms.

N. B. A (boulder of veal without the knuckle, half roaded,

very quick and brown, and then done like the mutton, eats

well. Do not garniih yOUr mutton, but garnifh your veal with

lemon*

fofluffa Leg or Shoulder of Mutton.

TAKE a little grated bread, fome beef-fuet, the yolks of

hard eggs, three anchovies, a bit of onion, fome pepper and

filt a^little thvme and winter favory, twelve oyders, an

feme nutmeg grated ;
mix all thefe together, (bred them very

fine, work them up with raw eggs like a pade, dull your mut-

ton under the lk in in the thicked place, or where you pleafe*

and road it: for fauce, take foma of the oyder liquor, fome

claret, one anchovy, a little nutmeg} a bit of onion, and a

few cyders ;
dew all thefe together, then take out your onion,

pour fauce under your mutton, and fend it to tab.e. arnl

with horie-radifh. n vf»d
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'Oxford yohm

KEEP a leg of mutton till it is ftale, cut it into thin col-

lops, and take out all the finews and fat, feafon them with

“pepper and fait, a little beaten mace, and itrew among them a

little (bred parlley, thyme, and three or four fhalots
;
put about

a quarter of a pound of butter in a ftew-pan, and make it hot,

put all your collops in, keep them flirring with a wooden fpoon

till they are three parts done, and then add a pint of gravy, a

iittle juice of lemon, and thicken it with butter rolled in

Sour ; let it fimmer four or five minutes, and they will be

enough. Take care you do not let them boil, nor have them
ready before you want them, for they will grow hard ; fry

fome bread fippets, and throw over and round them, and fend

them up hot.

- . -V- - - .* > •
,

'

Mutton Rump* d la Braife.

TAKE fix mutton rumps, and boil them for fifteen minutes

In water ; take them out, cut them in two, and put them into

a ftew-pan with half a pint of good gravy,
,
a gdl of white

wine, an onion (tuck with cloves, a little fait and Cayenne
pepper, Cover them clofe arid ft'ew them till tender ; take them,

out arid the onion, fkim off all the fat, thicken the gravy with
a little butter rolled in flour, a fpoofiful of browning, the

juice of half a lemon ; boil it up till it is fmooth, but not too

thick; put in your rumps, give them a tofs or two', difh them
up hot. Ga'rnifti with horle-radilh and beet-root.

For variety you may leave the rumps whole, and lard fix:

kidneys on one fide, and do them the fame as the rurnpsj

only not boil them, arid put the rumps in the middie of the
difh, and kidneys round them, with fauce overall. The kid~

heys make a pr’etty fide-dilh of themfelves.

Sheeps Rump's with Rice.

TAKE fix rumps, put them into a ftew-pan, with fome
mutton gravy enough to fill it

; ftew them about half an hour ;

take them up and let them ftand to cool, then put into the li-

quor a quarter of a pound of rice, an onion (tuck with cloves,
and a blade or two of mace

; let it boil till the rice is as thick
ias a pudding, but take care it does not ftick t-o the bottom,
which you muft do by ftirring it often ; in the mean time take
a clean ftew-pan, put a piece of butper into it

; dip your rumps
in the yolks of eggs beat, and then in crumbs of bfead with *

2 little
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littlenutmeg, lemon-peel, and a very little thyme in it, fry

them in the butter of a fine brown, then take thern out, lay

them in a difh to drain, pour out all the fat, and tofs the rice

into that pan ;
(lir it all together for a minute or two, then

lav the rice into the difli, and the rumps all round upon the

rice • have ready four eggs boiled hard, cut them into quarters.

Jay them round the difh with fried parlley between them, and

fend it to table.

fJ make Lamb and Rice.

TAKE a neck or loin of lamb, half road it, take it up,

cut it into (leaks, then take half a pound of rice ooiled in a

quart of water ten minutes, put it into a quart of good gravy,

iith two or three blades of mace, and a little nutmeg. Do it

over a (love or (low fire till the rice begins to be thick ,
then

take it off, (lir in a pound of butter,, and when that is quite

melted (lir in the yolks of fix eggs, firft beat
;
then take a difli

and butter it all over, take the (leaks and put a little pepper

and fait over them', dip them in a little melted bulter
’
la >’ tl^

into the difli, pour the gravy which comes out of them oier

them and the,, the rite , beat the yolks of three eggs and

pour all over, fend it to the oven, and bake it better than halt

an hour.

A forced Leg of Lamb.

TAKE a large leg of lamb, cut a long (lit on the back flde

and take out the meat, but take great care you do not deface

the other fide; then chop the meat fmall with marrow, ha.r a

pound of beef-fuet, feme oyflers, an anchovy wafted, an onioq,

fome fweet herbs, a little lemon-peel, and fome beaten mace and

nutmeg ;
beat all thefe together in a mortar, (luff it up in the

fhape it was before, few it up, and rub it all over with the yolks

of eggs beaten, fpit it, flour it all overjay it to the fire and

l-nlle it with butter. An hour will road it. kou may bake it,

if you pleafe, but then you mud butter the difh* and lay the

bultev over it : cut the loin into (leaks, feafon them with pep-

_. pr r..i
t ancl nutmeg, lemon peel cut fine, and a tew t .

Turk fr .1 inlrefh bum, of a fine brown, then pour

cut ad the butter, put in a quarter of a pint of white-wine,

fluke it about, and put in half a pint of Arong gravy, where-

in .rood fpice has been boiled, a quarter of a pint of oyflers

and
3

the liquor, fame mufhrooms, and a fpoonful ot the pickle,

a piece of butter rolled in flour, and the yolk of an egg bea i

ftir all thefe together till thick, then lay your leg of lambjn
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the difh, and the loin round it; pour the fauce over it, and I

garnilh with lemon.

Tofry a Loin of Lamb.

CUT your lamb into chops, rub it over on both fides with

the yolk of an egg, and fprinkle fome bread crumbs, a little

parfley, thyme, marjoram, and winter favory chopped very

fine, and- a little lemon-peel chopped fine; fry it in butter of

a nice light brown, fend it up in a difh by itfelf. Garnilh

with a good deal of fried parfley.

Another Way 'offrying a Neck or Loin of Lamb.

CUT it into thin {leaks, beat them with a rolling pin, fry

them in half a pint of ale, feafon them with a little fair, and

cover them clofe ;
when enough, take them out of the pan,

lay them in a plate before the fire to keep hot, and pour all

out of the pan into a bafon •, then put in half a pint of white

wine, a few capers, the yolks of two eggs beat, with a little

nutmeg and a little fait
;
add to this the liquor they were Hied

in, and keep llirring it one way all the time till it is thick, then

put in the lamb, keep fhaking the pan for a minute or two,

lay the {leaks into the dilh, pour the fauce over them, and have

fome parfley in a plate before the fire to crifp. Garnilh your

difh with that and lemon.

To make a Ragoo of Lamb.

TAKE a fore-quarter of lamb, cut the knuckle-bone off,

lard it with little thin bits of bacon, flour it, fry it of a fine

brown, and then put it into an earthen-pet or ftew-pan
: put

to it a quart of broth or good gravy, a bundle of herbs, a little

mace, two or three cloves, and a little whole pepper; cover

it clofe, and let it Hew pretty fad for half an hour
:
pour the li-

quor all out, drain it, keep the lamb hot in the pot till the

fauce is ready. Take half a pint of oyders, flour them, fry

them brown, drain out all the fat clean that you fried them in,

fkim all the fat off the gravy, then pour it in to the oyders,
put in an anchovy, and two fpoonfuls of either red or white
wine ;

boil all together till there is juft endugh for fauce, add
fome frefli mulhrooms fifyoucan get them) and fome pickled
ones, with a fpoonful of the pickle, or the juice of half a le-

mon. Lay your lamb in the dilh, and pour the fauce over it.

Garnifli with lemon.

E 3 Lamb

5
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Lamb Ciitlctsfricafecd.

TAKE a leg of lamb, cut it in thin cutlets acrofs the grain.,

put them in a ftew-pan; in the mean time make fome good

broth with the bones and (hank, &c. enough to cover the coU

fops, put it into the cover with a bundle of fweet herbs, an

onion, a little cloves and mace tied in a muflin rag, ftew therri

gently for ten minutes; take out the collops, fkim the tat off,

and take out the fweet herbs and mace, thicken it with butter

ro.lled in flour, feafon it with fait and a little Cayenne pepper,

put in a few mufhrooms, truffles, and morels clean wafheci^

fome force-meat balls, three yolks of egg? beat up in half a

pint of cream, fome nutmeg grated; keep during it one way

till it is thick and fmoo'h; put in your collops, give them a

tofs up, take them out. with a fork and lay them in a difh, pour

t,he fauce oVer them. Garnifh with lemon and beet-root.

Lamb Chops larded.

CUT the bed end of a neck of lamb in chops, and lard one

fide, feafon them with beaten cloves, mace and nutmeg, a lit-

tle pepper and fait ;
put them into a dew-pan, the larded fide

iinpermofl: ;
put in half a pint of gravy, a gill of white, wine,

un onion, d bundle of fweet herbs, dew them gently till ten-

der ;
take the chops out, fkim the fat clean oft, and take out

the onion and fweet herbs ; thicken the gravy with a little but-

ter rolled in flour, add a fpoonful of browning, a tpoonful

of ketchup, and one of lemon-pickle. Boil.it up till it is lmooth,

put in the chops larded fide down, ftew them up gent.y fora

minute cr two take the chops out, and put the larded fide up-

permoft in the difh, and. the fauce pver them. Garmfh with

lemon and pickles of any fort
;
you pray add truffle., ana mo-

rels and pickled mufhrooms in the fauce if you pleafe, or you

may do the chops wi'hout larding.

Lamb Chops cn Caforole.

Cut a loin of lamb in chops, put yolk of egg on both fides,

and ftrew bread crumbs over, w.th a little cloves and mac ,

pepner and fait mixed ;
fry them of a nice light brown and put

them round in a difh clofe as you can, and leave a li.ole in the

middle to put the following fauce in : all forts o '\
.

and pA r fie y cl, opt fine, ftewed a little m fome good thick giavy.

parntfh with fried par fiey. ^

\
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Tojiew a Lamb or Calf's Head.

FIRST wafh it, and pick it very clean, lay it in water far

an hour, take out the brains, and with a fharp penknife care-

fully take out the bones and the tongue, but be careful you
do not break the meat

;
then take out the two eyes, and take

two pounds of veal and two pounds of beef fuet, a very little

.thyme, a good deal of lemon-peel minced, a nutmeg grated,

and two anchovies : chop all very well together, grate two
ftale rolls, and mix all together with the yolks of four eggs :

fave enough of this meat to make about twenty balls, take half

a pint of frefh mufhrooms clean peeled and wafhed, the yolks •

<of fix eggs chopped, half a pint of oyfters clean wafhed, or

pickled cockles: mix all thefe together
; but firft flew your

oyfters, put the force-meat into the head and clofe it, tie it

tight with a packthread, and put it into a d.eep ftew-pan, and
put to it two quarts of gravy, with a blade or two of mace.
Cover it clofe, and let it ltew two hours; in the mean time
beat up the brains with fome lemon-peel cut fine, a little parfley
chopped, half a nutmeg grated, and the yolk of an egg

; have
fome dripping boiling, fry half the brains in little cakes, and
fry the balls, keep them both hot by the fire; take half an
ounce of truffles and morels, then (train the gravy the head was
Hewed in, put the truffles and morels to it with the liquor, and
a few mufhrooms ; boil all together, then put in the reit of
the brains that are not fried, ftewthem together for a minute
or two, pour it over the head, and lay the fried brains and
balls round it. Garnifh with lemon. You may fry about
twelve oyfters and put over,

fo drefs Veal a la Burgojjc.

CUT pretty thick flices of veal, lard them with bacon, and
feafon them with pepper, fait, beaten mace, cloves, nutmeg,

'

and chopped parfley
; then take the ftew-pan and cover the

bottom with fhces of fat bacon, lay cbe veal upon them, cover
it, and fet it over a very flow fire for eight or ten minutes, juft
to be hot and no more, then briflc up your fire, and brown your
veal on both Tides, then (hake fome flour over it and brown it ;pour in a quart of gqod broth or gravy, cover it clpfe, and let
it flew gently till it is enough

; when enough, takeout the
ihces of bacon, and fkim all the fat off clean, and beat up the
yolks of three eggs with fome of the gravy

; mix all together,
E 4 aqtf



and keeping t ftirring one way till it is fmooth and thick, then

take it up, lay your meat in the di(h, and pour the fauce over

it. Garnifh with lemon. ,

A difguifed Leg of Veal and Bacon

.

LARD your veal all over with flips of bacon, and a little

lemon-peel, and bojl it with a piece of bacon: when enough,

take it up, cut the bacon into flices, and have ready fome dried

fage and pepper rubbed fine ; rub over the bacon, lay the veal

in the difh and the bacon round it, ftrew it all over with fried

parfley, and have green fauce in cups, made thus : take two

handfuls of forrel, pound it in a mortar, and fqueeze out the

juice, put it into a fauce-pan with fome melted butter, a little

fugar, and the juice of a lemon. Or you may make it thus :

beat two handfuls of forrel in a mortar, with two pippins quar-

tered, fqueeze the juice out, with the juice of a lemon, or vi-

negar, and fweeten it with fugar.

Loin of Veal in Epigram.

ROAST a fine loin of veal as directed in the chapter for

rending : take it up, and carefully take the fkin off the back part

without breaking ;
take and cut out all the lean meat, but

mind and leave the ends whole, that it may hold the following

mince meats : mince all the meat very fine with the kidney

parr, put it in a little veal gravy, enough to moiften it with the

gravy that comes from the loin
;
put in a little pepper and fait,

tome lemon-peel (bred fine, the yolks of three eggs, a fpoonful

of catchup, and thicken it with a little butter rolled in flour

;

give it a ihaice or two over the fire and put it into the ioin,

and then JjulJ the fkin over ; if the fkin fhould not quite cover

it, give it a brown with a hot iron, or put it in ail oven for

fifteen minutes. Send it up hot, and garnifh with barberries

and lemon.

A Pillaw of Veal.

TAKE a neck or bread of veal., half road it, then cut it

into fix pieces, feafon it with pepper, fait, and nutmeg: take

a pound ol rice, put to it a quart of broth, fome mace, and a

little fait, do it over a Hove or very flow fire till it is thick, but

butter the bottom of the difh or pan you do it in : beat up the

yolks of fix eggs and Itir into it, then take a little round deep
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difli, butter it, lay fome of the rice at the bottom, then lay the

veal on a round'heap, and cover it all over with rice, wafh it

over with the yolks of eggs, and bake it an hour 'and a half;

then open the top and pour in a pint of rieh good gravy. Gar-

nifti with a Seville orange cut in quarters, and fend it to table-

hot.

Bombarded Bcal.

YOU mud get a fillet of veal, cut out of it five lean pieces

as thick as your hand, round them up a little, then lard them
very thick on the round fide with little narrow thin pieces of

bacon, and lard five (heeps tongues (being firft boiled and
blanched), lard them here and there with very little bits of
lemon peel, and make a well-feafotied force-meat of veal, ba-

con, ham, beef-fuet, and an anchovy beat well
;
make an-

other tender force-meat of veal, beef-fuet, mufhrooms, fpi-

nach, parfley, thyme, fweet-marjoram, winter-favory, and
green onions. Seafon with pepper, fait, and mace ; beat it

well, make a round ball of the other force-meat and fluff in
the middle of this, roll it up in a veal caul, and bake it ; what
is left, tie up like a Boiogna faufage, and boil it, but firft

rub the caul with the yolk of an egg
; put the larded veal in-

to a (lew-pan with fome good gravy, and (lew ft gently till it

is enough ; (kirn off the fat, put in fome truffles and morels, and
fome mufhrooms. Your force-meat being baked enough, lay
it in the middle, the veal round it, and the tongues fried, and
laid between the boiled cut into flices, and fried, and throw
all over. Pour on them the fauee. You may add articfioke-
bottoms, fweetbreads, and cocks-combs, if you pleafe. Gar-
niih with lemon.

V"al Rolls.

TAKE ten or- twelve little thin flices of veal, lay on them
fome force-meat according to your fancy, roll them up, and
tie them juflacrofs the middle with coarfe thread, put them on
a bird fpit, rub them over with the yolks of eggs, flour them
and balte them with butter. Half an hour will do them. Lav
them into a diffl, and have ready fome good gravy with a few
tiuffles and morels, and fome mufhrooms. Garniffi with le-
mon.

Olives ofV<:al the French Way.
TAKE two pounds of veal, fome marrow,

the yolks of two hard eggs, a few mufhrooms,
two anchovies*'

and fome oyf-

tcr5,
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t;;rs, a little thyme, marjoram, parfley, fpinach, lemon-peel,,

fait, pepper, nutmeg and mace, finely beaten, take your veal,

caul, lay a layer of bacon and a layer of the ingredients, roll

it in the veal caul, and either roalt it or bake it. An hour

will do either. When enough, cut it into flices, lay it intct

your difh, and pour good gravy over it. Gainilh with lemon,

Scotch CoHops a la Fra$$oife.
,

TARE a leg of veal, cut it very thin, lard if with bacon,

then take half a pint of ale boiling, and pour over it till thp

blood is out, and then pour the ale into a bafon ; take a few

fweet herbs chopped frpall, lire vv them over the veal and fry

it in butter, flour jit a little till enough, then pour it into a

difh and pour the butter away, toad little thin pieces of bacon

and lay round, 'pour the ale into the dew-pan with two an-

chovies and a glafs of white-wine, then beat up the yolks of

two eggs and dir in, with a little nutmeg, fome pepper, and

a piece of butter ;
(hake all together till thick, ^nd then pour

it into the difh. Garnifh with lemon.

To make a favoury Dijh of Vcal.

CUT large collops out of a leg of veal, fpread them abroad

on a dreffer, dack them with the back of a knife, and dip

them in the yolks of eggs 5
feafon them with cloves, mace,

nutmeg and pepper, beat flne ;
make force-meat with fome

of your veal, beef-fuet, oyders chopped, fweet herbs Hired

fine, apd the aforefaid fpi.ee ; drew all thefe over your collops,

roll and tie them up, put them on fkewers, tie them to a fpit,

and road them ;
to the red of your force-meat add a raw egg

or two, ' roll them in balls and fry them
;
put them in your

difh with your meat when roaded, and make the fauce wit..

drong broth, an anchovy, a lhalot, a little white-wine, and

fome fpice. Let it dew, and thicken it with a piece of butter

rolled in flour 4 pour the fauce into th? difh, lay the meat m,

and garnifh with lemon.

Italian Colisps.

PREPARE a fillet of veal, cut into thin flices, cut off the

{kin and fat, larH them with bacon, try them brown, then take

them out and lay them in a difh, pour out all the butter, take

a quarter of a pound of butter and melt it in the pan, then

drew in a large fpoonful of flour ; ftit it till it is brown, and

pour in three pints of good gravy, a bundle of iweet herds.
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Slid an onion, which you muft take out foon ; let it boil a

little, then put in the collops, let them flew half a quarter of

an hour, put in fome force-meat balls fried, and a few pickled

imufhrooms, truffles and morels ;
ftir all together, for a minute

or two till it is thick ; and then difh it up. Garnifh with

lemon, ,

*
t

*
*

,

To do them white .

AFTER you have cut your veal in thin flices, lard it with

bacon ; feafon it with cloves, mace, nutmeg, pepper and fait,

fome grated bread, and fweet herbs. Stew* the knuckle-in as

little liquor as you can, a bunch of fweet herbs, fome whole
pepper, a blade of mace, and four cloves ;

then take a pint of

the broth, flew the cutlets in it, and add to it fome mufh-
rooms, a piece of butter rolled in flour, and the yolks of two
eggs and a gill ofcream

;
llir all together till it is thick, and

then difh it up. Garnifh with lemon.

Veal Blanquets.

ROAST a piece of fillet of veal, cut off the fkin and nervous
parts, cut it into little thin bits, put fome butter into a ftew-
pan over the fire with fome chopped onions, fry them a little,

then add a duff of flour, ftir it together, and put in fome good
broth, or gravy, and a bundle of fweet herbs: feafon it with
fpice, make it of a good tafte, and then put in your veal, the
yolks of two eggs beat up with cream and grated nutmeg,
fome chopped parfley, a ftralot, fome lemon-peel grated, and a
little juice of lemon. Keep -it ftirring one way ; when enough,
difh it up.

A Shoulder of Veal a la Piedmontoifc .

TAKE a fhoulder of veal, cut off the fkin rhat it may hang
at one end, then lard the meat with bacon and ham, and fea-
fon it with pepper, fait, mace, fweet herbs, parfley, and le-
mon-peel

j cover it again with the fkin, flew it with gravy,
and when it is juft tender take it up

;
then take forrel, fome

lettuce chopped fmall, and flew them in fame butter with
parfley, onions, and mufhrooms : the herbs being tender put
to them fome of the liquor, fome fweet breads and fome bits
of ham. Let all flew- together a little while

; then lift up the
fflin, lay the ftewed herbs over and under, cover it with the
i

111 aga,n > Wet with malted butter, ftrew it over with
pumjs tu bread, and fend it to the oven to brown

; ferve it

hot.
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hot, with fome good gravy in the difh. The French drew it

over with Parmefan before it goes to the oven.

Calf’s Head Surprize.

TAKE a calf’s head with the (kin on, take a {harp knife

and raife off the {kin with as much meat from the bone as you

can pofiibly get, fo that it may appear like a whole head when

fluffed, then make a force-meat in the following manner :
'•

take half a pound of veal, a pound of beef-fuer, the crumb of

a two-penny loaf, half a pound of fat bacon, beat them well

in a mortar, with fome fweet herbs and parfley Hired fine, .

fome cloves, mace and nutmeg beat fine, fome fait and Cay-

enne pepper enough to feafon it, the yolks of foui eggs beat

up and mixt all together in a foice-roeat j fluff the head with

it, and fkewer it tight at each end ; then put into a deep pot

or pan, and put two quarts of water, half a pint of white-wine,

a blade or two of mace, a bundle of fweet herbs, an anchovy,

two fpoonfuls of walnut and mufnroom catchup, the fame

quantity of lemon pickle,, a little lalt and pepper *, lay a coarfe

pafle ovei it to keep in the fleam, and put it for two hours and

a hglf in a fliarp oven ; when you take it out, lay the head in

a foup difh, fkim off the fat from the gravy and ft rain it thro’

a fieve into a ftew-pan, thicken it with butter rolled in flour,

and when it has boiled a few minutes, put in the yolks of four

eag s well beaten and minced with half a pint of cream ;
have

jeady boiled fome force-meat balls, half an ounce of truffles

and morels, but don’t put them into the gravy
;
pour the gravy

over the head, and gamifh with force-meat balls, truffles,

morels and mufhrooms.

Sweetbreads of Veal a la Dauphine.

TAKE the 'urged fweetbreads you can get, and lard them ;

open them in fuch a manner as you can fluff in force-meat,

three will make a fine difh : make your force-meat with a

large fowl or young cock ; Hem it, and pluck off all the fleffl ,

take half a pound of fat and lean bacon, cut thefe very fine

and beat them in- a mortar •, feafon it with an anchovy, fome

nutmeg, a little lemon-peel, a very little thyme, and fome

parfley ! mix thefe up with the yolks of two eggs, fill your

fweetbreads and faHen them with fine wooden Hcewers, take

the ftew-pan, lay layers of bacon at the bottom of the pan,

feafon them with pepper, fait, mace, cloves, fweet herbs,

and a large onion fliced j
upon that lay thin frees of veal, and
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then lay on your fweetbreads ; cover it clofe, let.it (land eight

or ten minutes over a flow fire, and then pour in a quart of

boiling water or broth ; cover it clofe, and let it ftevv two

hours very foftly \ then take out the fweetbreads, keep them

hot, {train the gravy, (kim all the fat oflf, boil it up till there

is about half a pint, put in the fweetbreads, and give
,

them

two or thiee minutes ftew in the gravy, then lay them in the

difh, and pour the gravy over them. Garnifh with lemon.

Another Way to drefs Szueetbrcads.

DO not put any water or gravy into the ftew-pan, but put
the fame veal and bacon over the fweetbreads, and feafon as

under directed j
cover them clofe, put fire over as well as un-

der, and when they are enough, take out the fweetbreads,

put in a ladleful of gravy, boil it, and (train it, (kim ofF all

the fat, let it boil till it jellies, then putin the fweetbreads to
glaze : lay eflence of ham in the difh, and lay the fweetbreads
upon it ; or make a very rich gravy with muflhrooms, truffles

and morels, a glafs of white-wine, and two fpoonfuls of
catchup. GarnHh with cbcks-combs forced, and ftewed in
the gravy.

Note, You may add to the firft, truffles, morels, mufhrooms,
cocks-combs, palates, artichoke bottoms, two fpoonfuls of
white-wine, two of catchup, or juft as you pleafe.

N. B. There are many ways of dreffing fweetbreads : you
may lard them with thin flips of bacon, and roalt. them with
what fauce you pleafe ; or you may marinate them, cut them
into thin dices, flour them and fry them. Serve them up
with fried parfley, and either butter or gravy. Giarnilh with
lemon.

Sweetbreads eh Gordlneere.

TAKE three fweetbreads and parboil them, take a ftew-parl
‘

and lay layers of bacon or ham and veal, over that lay the
fweetbreads on with the upper fide downwards, put* a layer of
vqal and bacon over them, a pint of veal broth, thrue or four
blades of mace, (lew them gently three quarters of’ an hour *

take the fweetbreads out, (train off the gravy through a fieve
and (kim off the fat

; make an aumlet of yolks of ctos in the
following manner : beat up four yolks of eggs, put ’two in a
plate, and put them over a ftew-pan of water boiling' over the
fire, put another plate over it, and it will foon be done : put
a little fpinach juice into the other half, and ferveit the fame ;

CUE



62 THE ART OF COOKERY

cut It out in fprigs'or what form you pleafe, and put It ove?

the fweetbreads in the difh, and keep them as hot as you can,

put feme butter rolled in flour to thicken the gravy, two yolk^

pf eggs beat up in a gill of cream ;
put it over the fire and.

keen ftirring it one way till it is thick and fmooth ;
put 1 un-

der^he fweetbreads and fend them up. Garmfh with lemon

and beetroot.

1 Calf’s Chitterlings,
or Andouilles.

TAKE fome of the larged calf’s nuts, cleanfe them, cut

them in pieces proportionable to the length of the pudd nh*

lou def gn to make, and tie one end to thofe pieces , then take

fome bacon with a calf's udder and chaldron blanched, and"The or dices, put them into a hew-pan and feafon

with fine fpice pounded, a Day leaf, fome fait, p PP

ftalot cut fmall, and about half a pint of cream > tot? u up,

take off the pan and thicken your mixture t uh f

Volks of eggs add fome crumbs of bread, then

“

lV

“

P
other

chitterlings with the Huffing ;
keep it warm, ie ^e other

muft

be made in fummer, when hogs are feluom killed.

drefs Calf’s Chitterlings cwioujly.
,

_

PUT a calf’s hut in flices of its length, and the thicknefa

of a finger, together With whole into a

of chickens.; .cut after
fweet herbs, and fpic? i

flew -pan, teafoned with fait, WW
them

’
in parcels,

then take the guts clean
> , .

jay the bottom of a

and fill them with your dice ,
‘

vea j feafon them with

kettle or p an
lome flices of ba

^ and lay fome ba-

fome pepper, Hit, a bay 1 , _

n a int of white-wine^

con and vt:al over them
,

^

P
tb pire ove r and under

and let it flew foftly, cmfeco
broi , tbe puddings on

“flreet of ihite paper, well buttered on the tnf.de

I’o drefs a Hum a la Braife.
_

.

CLEA R the knuckle, take off
ftaki flices of

""u 'vhh
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fweet herbs ; then lay them in the bottom of a kettle with
onions, with parfnips, and carrots lliced, with fome cives and

; lay in your ham the fat fide uppermoft, and cover it
with 11 ices of beef, and over that with dices of bacon ; then
lay on lome lliced roots and herbs, the fame as under it ; cd-
Ver it clofe, and (top it clofe with pafte

;
put fire both over

and under it, and let it flew with a very flow fire twelve
hours

;
put it in a pan, drudge it well with grated bread, and

brown it with a hot iron ; or put it in the oven, and bake it
one hour : then ferve it upon a clean napkin. 1

Garnilh with
raw parfley.

Note, if you eat it hot, make a ragoo thus : take a veal
fweetbread, fome livers of fowls, cockscombs, mufhrooms
and truffles ; tofs them up in a pint of good gravy, feafoned
with fpice as you like it, thicken it with a piece of .butter rolled
in flour, and a glafs ot red wine ; then brown your ham as
above, and let it hand a quarter of an hour to drain the fat out -

take the liquor it was ftewed in, (train it, flcim all the fat off*
put it to the gravy, and boil it up with a fpoonful of brownl
ing. It will do as well as the elfence of ham. Sometimes
you may ferve it up with a ragoo of crawfilh, and fometimes
with carp-faucei, i

To roajl a Ham or Gammon >

.
TAK

?
° ff thc fwerd

> or *’hat we call the flcin, or rind andlay it in lukewarm water for two or three hours : then lav i n
a pan, pour upon it a quart of canary, and let it fteep in it for

t

° r ft" h° UrS - When y° u ha*e fpitted it, put foniefheets of white paper over the fa, fide, pou, thecanaryVhS
> was foalted tn the dnppmg-pan, and bade with it all the timeit ,s road,ng i when it is mailed enough, pull off the rn r "adrudge tt well with ctumbled bread and parlley (Lfd finemake he fire briflt, and brown i, well. If you eat it ho, IV

hne, baffle ,t with butter, then roaft it gently two hours' -up your fire and brown it quick ; when fo done difflffl unpour brown gravy In the difli. Garnilh with bread ra r 7
hot, if cold garnilh with parfley.

L ad rafPln-gsif

7e
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Tojluffa Chine of Pork..

MAKE a fluffing of the fat leaf of pork, parfiey, thyme,

face eggs, crumbs of bread ;
feafon it with pepper, fa t, fha-

lo? andmttmeg, and fluff it thick *
then roaft u gently, and

when it is about a quarter roafted, cut the fkin in flips . an

make your fauce with apples, lemon-peel, two or three cloves,

“d , Made of mace ;
fweeten it with fugar, put fome butter

in, and have muflard in a cup.

Various Ways ofdreffing a Pig.

TTTCST fkin your pic up to the ears whole, then make a

, , v batter, with good beef fat, fruit, eggs,

mouth, ruo n dry, d
p £ fmaU gravy and butter m

it in the difh, and Je
, • in ro four quarters, roaft

r dilb

:

- •* .

them as you
’

rveffes and have mint-fauce in a baioa.

then lay them on water-c »
, nrettv fide difh : or

Any one of chefe
^loaft '"cut the other in fleaks, and fry

take one quarter an
^ ftew

*

ed fpinach in the difh, and

them fine and brow • H ^ middle> Garnifh

lay the icaft uponi

» oranges cutinto quarters, and have

with hard eggs an
_ foAhange, you may have good

fome butter in a cu^
. ^ wkh f

g
ried

Y
par fiey and lemon ;

gravy m the *
Q of fweetbreads, artichoke-bottoms,

or you may mak 8 and pour over them. Gar-

truffles, morels, and.^
r thefe wU1 do for a top difh of a

fi r ft courfe^ You may f.icafcy it white for a fecond courfe at

top, or a fide-difh.
. n

in him and fill him with force-meat

You may take a p g»
of n pork, fat and all, two

made thus : take two p r . thyme, parfiey, a little

pounds of veal the fan , '/.J 1 mi*

lemon-peel, pepper. f >
. t;tr then fill the pig, and

them, and beat them fitie ir

\ ft bake j t . Have nothing but

few it up. You may euhet roaft or bake
^ ^ 3„d

good gravy in the difh* °T
J the

Y
iiead whole with the

lar >>>e head ”1 hfcif : when it is enough cut it in two,

“a" Wittg&t*
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Dge rubbed in it, thicken it with a piece of butter rolled in
flour, take out the brains, beat them up with the gravy, and
pour them into the difh.

Note, You may make a very good pie of it, as you may fee
In the diieftions for pies, which you may eithey make a 'bot-
tom or lide difh.

You mull obferve in your wdiite fricafey that you take off
the fat.

_

Or you may make a very good difh thus : take a quar-
ter of pig fkinned, cut it into chops, feafon them with fpice,
and wafli them with the yolks of eggs, butter the bottom of a
difh, lay thefe fleaks on the difh, and upon every iteak lay
fome force-meat the thicknefs of half a crown, made thus :

take'half a pound of veal, and of fat pork the fdme quantity’
chop them very well together, and beat them in a mortar fine

-

add fome fweet herbs and fage, a little lemon peel, nutmeg*
pepper, and fait, and a little beaten mace; upon this lay a
javer of bacon or ham, and then a bay-leaf

; take a little
fine fkewer, and flick juft in, about two inches long, to hold
them together, then pour a little melted butter over them and
fend them to the oven to bake : when they are enough lay, themm your difh, and pour good gravy over them, with mufhrooms,
^nd garmfh with lemon. *

A Pig in Jelly.

CUT it into quarters, and lay it into your flew pan, put ipone calf s foot and the pig s feet, a pint of Rhenifh wine, thejuice of four lemons, and one quart of water, three or fourblades of mace, two or three cloves, fome fait, and a very littlepiece of lemon-peel; ftove it, or do it over allow fire two
r
P “[

S

’i
hen

n
take hy the P'S int0 the difh you intendedfor it, then ftram the liquor, and when the jelly is cold fkimoff he fat and leave the fettling at the botuLJ Beat ip thewhites of fix eggs, and boil up with the jelly about ten minutesand put it through a bag till it is clear, then nour ThlSever the pig , then ferve it up cold in the jelly.

^ y

Collared Pig.

.

KILL a fine young roafting pig, drefs off the Pntr - 1 1

it, and wafli it clean, rin :
t onen frv-n

Jir and draw

and take out all the bonds • rSh U U ^ 10 the 0ther
>

fait, a little cloves and mace beat {111^ fix f^
pePPer 2nci

herbs chopt final]
; rod up yZ ol'Zh ^ 3nd

fill the pet you hid toW ^
a bunch
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a bunch of fweet herbs, fomc pepper-corns, fome cloves and

nr.ice, a handful of fait, and a pint of vinegar •, when the li-

quor boils put in your pig ;
boil it till it is tender ;

take it up,

and when it is almofl cold, bind it over again, put it into an

earthen pan, and pour the liquor your pig was boiled in over

it, and always keep it covered ; when you want it take it out

of the pan, untie the fillet as far as you want to cut it ;
then

cut it in llices, and lay it in your difh. Garnifh with parfley.

To. drefs a Pig the- French way.

SPIT your pig, lay it down to the fire, let it roafl till it is

thoroughly w^arm, then cut it ofF the fpit, and divide it in

twenty' pieces. Set them to flew in half a pint of white w’ine.

and a pint of ftrong broth, feafoned wbth grated nutmeg, pep-

per, two onions cut final], and fome {Ripped thyme. Let it

ftew an hour, then put to it half a pint of ftrong gravy, a piece

of butter rolled in flour, fome anchovies, and a fpoonful of

vinegar, or mufhroom pickle : when it is enough, lay it in

your difh, and pour the, gravy over it, then garnifh with

prange and lemon.

To dr$fs a Pig an Pere Duillet.

CUT off the head, and divide it into quarters, lard them

with bacon, feafon them w-ell with mace, cloves, pepper, nut-

meg, and fait. Lay a layer of fat bacon at vhe bottom of a

kettle, lay the head in the middle, and the quarters round ;

then put in a bay-leaf, an onion fliced, lemon, carrots, parf-

nips, parfley, and chives; cover it again with bacon, put in a

quart of broth, flew it over the fire for an hour, and then tase

it up; put your pig into a ftew’-pan or kettle, pour in a bottle

o white w’ine, cover it dole, and let it flew' for an bout very

folftly. If you would ferve it cold, let it Hand till it is cold ;

then drain it well, and wdpe it, that it may look white, and

lay it in a difh with the head in the middle, and the quarters

round, then throw fome green parfley ail over : or any oiie°i

the quarters is a pretty little tlifli, laid on water crelles.^ }oti

would have it hot, whilft vour pig is Hewing in the wine, ta«e

the firfl gravy it was Hewed, and {train it, fkim oft all the _tat,

then take a fwcetbiead cut into five or fix flices, fome turtles,

morels, and muihrooms; flew all together till they are enoug i,

thicken it with the yolks of two eggs, or a piece
_

ot butter

rolled in flour, and w'hen your pig is enough take it out, -and

lay
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Jay it in your difh
;
put the ytdne it was ftewed in to the ra-

goo, then pour all over the pig, and garnilh with lemon.

A Pig Matelote

GUT and fcald your pig, cut off the head and petty-toes,
then cut. your pig in four quarters, put them with the head
and toes into cold water

; cover the bottom of a ftew-pan with
flices of bacon, and. place over them the faid quarters, with the
petty-toes and the head cut in two. Seafon the whole with
pepper, fait, thyme, bay-leaf, an onion, and a bottle of white
wine ; lay oyer more dices of bacon, put over it a quart of wa-
ter and let it boil. Take two large eels, Ikin and gut them,
and cut them about five or fix inches long; when your pig is
half done put in your eels, then boil a dozen of large craw-
iilh, cut off the claws, and take off the .(hells of the tails • andwhen your p,g and eels are enough, lay firft your pig and the
petty-toes round it but do not put in the head (it will be a
pretty dilh cold), then lay your eels and craw-fifh over them,
and take the liquor they were ftewed in, Ikim off all the fat,
then add to it half ajnnt of ftrong gravy, thickened with a little
piece of butter rolled in flour, and a fpoonful of browning, and
P
°n

r

a°
V
f

er
‘S'r Sarnif]l with craw-fifh and lemon. "

This

round ° and "if
rem° VC * FtY ^^round, and all over the difh. }

To drefs a Pig like afat Lamb.
TA KE a fat pig, cut off his head, flit and trufs him up likea lamb ; when he is flit through the middle and fkinhed, par-

fnd d

im
d

a % thent hrOW fome Parfley °ver him, roaft itand drudge it. Let your fauce be half a pound of butter arida pint of cieam, ftirring all together till it is fmooth • thenpour it over and fenft it to table.
5

Barbicued Pig.

; ^

H
^7NG cl

n
effed a ten or twelve weeks old, as if youintended to roaft it, make a force-meat in the following min-ner: take the liver of the pig, two anchovies, and fix fa pCleaves chopped fmall

;
put them into a marble mortar, wnhthe crumbs of a penny loaf, half a pint of Maderia wine fourounces of butter, and half a tea-fpoonful of Cayenne pen Derbeat them all together to a pafte, put it into your pig fid]’

a laree

W
b,

t

in!.

P
fi

Jy
!
,ou

t P‘8 <lown
> good difian C“c,' before» laige bnlk fire

;
put into your dripping-pan two bottles of

F 2 • red
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red wire, and one of Madeira, bade it with the wine all the

dme it is reading, and when it is half roafted, put two penny

loaves under the pig ; if there is not wine enough put in more,

and when the pig is near done, take the loaves and h»uce out

of the pan, and put to the fauce half a lemon, a bundle of

fweet herbs, an anchovy, chopped fmall, boil it five mmutes,

and then drat? your pig when it has roafted four hours-, put

into the pig’s mouth an orange or lemon, and a loaf on each

ride • Ikim off the fat, and drain your fauce through a fieve

mid Dour over the pig boiling hot •, ferve it up garmftied with

lemon and barberries ;
or you may bake it, only keep it bailing

with wine.

To make a pretty Dlfh of a Breajl of Veinfon ,

.

TAKE half a pound of butter, flour your venifon, and fry

it of a fine brown on both fides ;
then take it up and keep it

hot covered in the difti : take fome flour, and ft.r it into the

bn ter Si it is quite thick and brown (but take great care it

butter till it i
| „ 0und of lump-fugar beat fine,

d
Toour

1

in h^nuch redwLe as will makciAf fhe thlcknefs

an
f

d V
onn fnueeze in the juice of a lemon, give it a boil up,

1?
r

;o
g
u

°

r° iV ^ver the venifin. Do not garnilh the d.fc, but

fend it to table.

To boil a Haunch or Neck of Venifn.

T aY it in fait for a week, then boil it in a cloth well flour-

LAY it m lalt

Venifon allow a quarter of an hour for

f \^lhT
r

Vor
U
Luce you mud boil fome cauliflowers, pulled

the boil ng. If or uu
y r fome fine white cabbage,

into little fpngs, mrx. >

beet-root cut into long

£ome >“™^yU
4ra„ and a half long, and half an tnch

narrow piece-, about
uflowe and fome of the turn.ps

thick; lay a rP rlS 0 ‘

, )it j butter; let your cabbage

mafhed with fome cream and a
#

-

y

ece of butter

be boiled, and then eai i P
then the turnips, then

and fait, lay that next he ca
>

lace the beet-root

cabbage, and fo on nil £
"h »

u loo

’

ks
P
VC1 y

pretty, and U
here and there, jult as \

< K ,„ r ;n a cud, if wanted,

a fine din,. Have a ht.le
7Xon, aid dreffed -he

er " ;i“ sravi “df”“

fauce,, next day. To
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To drefs POULTRY.
To roa/l a Turkey.

THE befl way to roaft a turkey is o loofen the fkin on the

bread of the turkey, and fill it with orce-meat, made thus :

take a quarter of a pound of beef-fuet, as many crumbs of
bread, a little lemon-peel, an anchovy, fome nutmeg, pepper,
parfley, and a little thyme. Chop and beat them all well to-

gether, mix them with the yolk of an egg, and fluff up the
breaft; when you have no fuet, butter will do: or you may-
make your force-meat thus

; fpread bread and butter thin, and
grate fome nutmeg over it ; when you have enough roll it up,
and fluff the breaft of the turkey

; then roafl it of a fine brown,
but be fure to pin fome white paper on the breaft till it is near
enough. You muff have good gravy in the difh, and bread-
fauce, made thus: take a good piece of crumb, put it into a
pint of water, with a blade or two of mace, two or three cloves,
and fome whole pepper. Boil it up five or fix times, then with
a fpoon take out the fpice you had before put in, and then you
muff pour off the water (you may boil an onion in it if you
pleafe) then beat up the bread with a good piece of butter
and a little fait. Or onion-fauce, made thus : take fome
onions, peel them, and cut them into thin flices, and boil them
half an hour in milk and water

; then drain the water from
them, and beat them up with a good piece of butter; fhake a
little flour in, and ftir it all together with a little cream, if you
have it (or milk will do); put the fauce into boats, and 4r-
nifh with lemon.

Another way to make fauce : take half a pint of oyflers
flrain the liquor, and put the oyfters with the liquor into a
fauce-pan with a blade or two of mace ; let them juft lump,
then pour in a glafs of white wine, let it boil once, and thick-
en it with a piece of butter rolled in flour. Serve this up in a
bafon by itfelf, with good gravy in the difh, for every body does
not love oyfler- fauce. This makes a pretty fide difh for flip-
per, or a corner difh of a table for dinner. If you chafe it in
the difh, add half a pint of gravy it, and boil it up together,
ihis fauce is good either with boiled or roafted turkies or
fowls; but you may leave the gravy out, adding as much but-
ter as wdl do for fauce, and garnifiiing with lemon.

Another bread-fauce. take fome crumbs of bread, rubbed
through a fine cullender, put to it a pint of milk, a little but-

E q tpr



yo T H E ART OF COOKERY
ter, and fome fait, a few corns of white pepper, and an onion ’»

boil them for fifteen minutes, take out the onion and beat it up

well, then tofs it up, and put in your fauce-boats.

A White Saucefor Fowls or Chickens.

TAKE a little ftrong veal gravy, with a little white pep-?

per, mace, and fait, boiled in it *
have it dear from any Ikin

or fat ; as much cream, with a little four mixed in the cream,

a little mountain wine to your liking ;
boil it up gently for

five minutes, than flrain it over your chickens or fowls, or in

boats.

To male mock Qyjler-fauce,
either for Turlies or Fowl boiled

.

FORCE the turkies or fowls as above, and make your

fauce thus : take a quarter of a pint of water, an anchovy, a

blade or two of mace, a piece of lemon peel, and five or ns

whole pepper-corns. Boil tnele together, then flrain them,

add as much butter with a Httle flour as will do for fauce •, let

it boil, and lay faufages round the fowl or turkey. Garnilh

with lemon;

To make Miifhr'oom-faucefor white Fowls of all Sorts.

TAKE a quart of frefli mufhrooms, well cleaned and wafh-

ed, cut them in two, put them in a ftew-pan, with a little

butter, a blade of mace, and a little fait; (lew it gently for

half an hour, then add a pint of cream and the yolks of two

eggs beat very well, and keep ftirring it till it boils up ; then

fqueeze half a lemon, put it oyer your fowls, or turkies, or

in bafons, or in a difli, with a piece of French bread fir ft but-

tered, then toafted brown, and juft dip it in boiling wnter ;

put it in the difh, and the mufhroon.s over.

Mufhropmfaucefir white Fowls boiled.

TAKE half a pint of cream, and a quarter of a pound of

butter, ftir them together one way till it is thick ; then add a

fpoonful of mufhroom pickle, pickled mufhrooms, or frefli if

you have them. Garoifh only with lemon.

To make Celeryfauce, either for roefied or boiled Fowls,
Turkics

,

Partridges, or any other Game

TAKE a large bunch of celery, waft) and pare it very clean,

itut it intp little thin bits, and boil it foftly in a little water till

/
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it is tender; then add a little bearen mace, fome nutmeg, pep-
per and fait, thickened with a good piece of butter rolled in

flour ; then boil it up, and pour in your difli.

You may make it with cream thus : boil your celery as

above, and add fome mace, nutmeg, a piece of butter as big
as a walnut, rolled in flour, and half a pint of cream

;
boil

them all together.

To make brown Celeryfauce.

STEW the celery as above, then add mace, nutmeg, pep-
per, fait, a piece of butter rolled in flour, with a glafs of red
wine, a fpoonful of catchup, and half a pint of good gravy

;

boil all thefe together, and pour into the difli. Garnifh with
lemon.

Tofew a Turkey or Fowl in Celery-fauce.

YOU muft judge according to the largenefs of your turkey
or fowl, what celery or fauce you want. Take a large fowl,
put it into a fauce-pan or pot, and put to it one quart of good
broth or gravy, a bunch of celery wafhed clean and cut fmall,
with fome mace, cloves, pepper, and all-fpice, tied loofe in a
muflin rag; put in an onion and a fprig of thyme, a little fait

2nd Cayenne pepper
; let thefe flew foftly till they are enough,

then add a piece of butter rolled in flour
; take up your fowl,

and pour the fauce over it. An hour will do a large fowl, or
a fmall turkey

; but a very large turkey will take two hours to
do it foftly. If it is overdone or dry, it is fpoiled

;
but you

may be a judge of that, if you look at it now and then. Mind
to take out the onion, thyme, and fpice, before you fend it

to table.

Note, a neck of veal done this way is very good, and will
take two hours doing.

To make Egg-fauce properfor roofed Chickens.

MELT your butter thick and fine, chop two or three hard-
boiled eggs fine, put them into a bafon, pour the butter over
them, and have good gravy in the dilh.

Shalot-faucefor roofed Fowls.

TAKE fix fhalots chopped fine, put them into a fauce-pati
withagtliof gravy, a fpoonful of vinegar, fome pepper and
fait, flew them for a minute; then pour them into your dilh,
«r put it in fauce-boats.

F * Carrier-
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Carrier-[aitce.

TAKE a Spanifh onion, and cut it in tliin dices, put it

into a deep plate, take half a pint of boiling water, with a

fpoonfu! of vinegar, a little pepper and fait, and pour it over

the qnioi).

Shciloifaucefor a Scrag ofMutton boiled.

TAKE two fpoonfuls of the liquor the mutton is boiled in’

two fpoonfuls of vinegar, two or three fhalots cut fine, with a

little fait
;
put it into a fauce-pan, with apiece of butter as

hip- as a walnut, rolled in a little flour •, dir it together, and give

it a boil. For thofe who love flialot, it is the prettied fauce

that can be made to a fcrag of mutton.

To drefs Livers with Mujhroom-fauce.

TAKE fome pickled or frefh rnufhrqoms cut frnall ;
both

if you have them ;
and let the livers be bruifed fine, with a

good deal of parfley chopped frnall, a fpoonful or two of catch-

up, a glafs of white wine, and as much good gravy as will

make fauce enough •, thicken it with a piece of butter roiled in

flour. This does either for roafied or boiled.

A pretty little Sauce.

TAKE the liver of the fowl, bruife it with a little of the

liquor, cut a little lemon-peel fine, melt fome g(5od butter,

and mix the liver by degrees
;
give it a boil, and pour it into

the difh.

To make Lemon-faucefor boiled Fowls.

TAKE a lemon and pare off the rind, cut it into dices,

and take the kernels, out, cut it into fquare bits, blanch the li-

ver of the fowl, and chop it fine ; mix the lemon and liver to-

gether in a boat, and pour fome hot melted butter on it, and

ltir it up. Boiling of it will make it go to oil.

A German way of drifting Fowls

TAKE a turkey or fowl, duff the bread with what force-

rpeat you like, and fill the body with roaited chelnuts peeled.

Road it, and have fome more roaded chefnuts peeled, put them

in half a pint of good gravy, with a little piece of butter rolled

in flour ;
boil thele together, with fome frnall turnips and fau_

fag^s
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fages cut in dices, and fried or boiled. Garnifli with chefnuts.

You may leave the turnips out.

Note, You may drefs ducks the fame way.

To drefs a Turkey or Fowl to perfection.

BONE them, and make a force-meat thus : take the flefh of

a fowl, cut it fmall, then take a pound of veal, beat it in a

mortar, with half a pound of beef-fuet, as much crumbs of

bread, fome mufhrooms, truffles, and morels, cut fnrall, a few
fwcet herbs and parfley, with fome nutmeg, pepper, and fait,

a little mace beaten, fome lemon peel cut fine ; mix all thefe

together, with the yolks of two eggs, then fill your turkey,

and road it. This will do for a large turkey, and fo in pro-

portion for a fowl. Let your fauce be good gravy, with mufh-
rooms, truffles, and morels in it : then garnilh with lemon,

and for variety fake you may lard your fowl or turkey.

Tofew a Turkey brown.

TAKE your turkey, after it is nicely picked and drawn, fill

the (kin of the breaft with force-meat, and put an anchovy,
a fhalot, and a little thyme in the belly, lard the breaft with
bacon, then put a good piece of butter in the ftew-pan, flour

the turkey, and fry it juft of a fine brown
; then take it out,

and put it into a deep ftew-pan, or little pot, that will juft

hold it, and put in as much gravy as will barely cover it, a
glafs of white wine, fome whole pepper, mace, two or three
cloves, and a little bundle of fweet herbs

; cover it clofe, and
ftew it for an hour, then take up the turkey, and keep it hot
covered by the fire, and boil the fauce to about a pint, (train it

off, add the yolks of two eggs, and a piece of butter rolled in
flour ;

ftir it till it is thick, and then lay your tur k< y in the
difh, and pour your fauce over it. You may have ready fome
little French loaves, about the bignefs of an egg, cut off the
tops, and take out the crumb ; then fry them of a fine brown,
fill them with ftewed oyfters, lay them round the difli, and
garnifli with lemon.

Tofew a Turkey brown the nice way.

BONE it, and fill it with a force-meat made thus : take the
flefli of a fowl, half a pound of veal, and the flefh of two
pigeons, with a well pickled or dry tongue, peel it, and chop it

ffll together, then beat it in a mortar, with the marrow of a beef
hone, or a pound of the fat of a loin of veal : feafon it with

two
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two or three blades of mace, two or three cloves, and half a

nutmeg dried at a good diftance from the fire, and pounded,
with a little pepper and fait ; mix all thefe well together, fill

your turkey, fry them of a fine brown, and put it into a little

pot that will juft hold it ; lay four or five fkewers at the bot-

tom of the pot, to keep the turkey from (licking
;
put in a

quart of good beef and veal gravy, wherein was boiled fpice

and fweet herbs, cover it clofe, and let it ftew half an hour ;

then put in a glafs of white wine, one fpoonful of catchup, a

large fpoonful of pickled mttlhrooms, and a few frefh ones, if

you have them, a few truffles and morels, a piece of butter as

big as a walnut, rolled in flour
;
cover it clofe, and let it ftew

half an hour longer
;
get the little French rolls ready fried,

take fome oyftcrs, and drain the liquor from them, then put

the oyfters and liquor into a fauce-pan, with a blade of mace,

a littie white wine, and a piece of butter rolled in flour ; let

them ftew till it is thick, then fill the loaves, lay the turkey in

the di(h, and pour the fauce over it. If there is any fat on tire

gravy take it off, and lay the loaves on each fide of the turkey.

Garnifh with lemon when you have no loaves, and take oyfters

dipped in butter and fried.

Note, the fame will do for any white fowl.

* A Fowl a la Braife.

TRUSS your fowl, with the leg turned into the belly, fea-

fon it both infide and out, with beaten mace, nutmeg, pepper,

and fait, lay a layer of bacon at the bottom of a deep ftew-pan,

then a layer of veal, and afterwards the fowl, then put in an

onion, two or three cloves ftuck in a little bundle of fweet

herbs, with a piece of carrot, then put at the top a layer of

bacon, another of veal, and a third of beef, cover it clofe, and

let it (land over the fire for two or three minutes, then pour in

a pint of broth, or hot water ;
cover it clofe, and let it ftew an

hour ;
afterwards take up your fowl, drain the fauce, and after

you have Ikimmed off the fat, boil it down till it is of a glaze,

then put it over the fowl. You may addjuft what you pleale

to the fauce. A ragoo of fweet-breads, cock’s-combs, truffles,

and morels, or mufhrooms, with force-meat balls, look very

pretty, or any of the fauces above.

Toforce a Fowl.

TAKE a good fowl, pick and draw it, flit the (kin down

the back, and take the flefli from the bones ;
mince it very

l mall.
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fmall, and mix it with one pound of beef-fuet Hired, a pint of
large oyilers chopped, two anchovies, a fhalot, a little grated

bread, and fome Tweet herbs
;
Hired all this very well, mix

them together, and make it up with the yolks of eggs ; then
turn all thefe ingredients on the bones again, and draw the
Hein over again

;
then few up the back, and either boil the

fowl in a bladder an hour and a quarter, or roaft it
; then Hew

fome more oyilers in gravy, bruife in a little of your force-
meat, mix it up with a little frefli butter, and a very little

flour
; then give it a boil, lay your fowl in the difli, and pour

the fauce over it, garnifliing with lemon.

To roaft a Fowl with Chefnuts.

FIRST take fome chefnuts, roaft them very carefully, fo as
not to burn them

;
take off the Ikin and peel them

; take about
a dozen of them cut fmall, and bruife them in a mortar

; par-
boil the liver of the fowl, bruife it, cut about a quarter of a
pound of ham or bacon, and pound it

; then mix them all to-
gether, with a good deal of parfley chopped fmall, a little fweet
herbs, fome mace, pepper, fait, and nutmeg ; mix thefe to-
gether and put into your fowl, and roaft it. The belt way of
doing it is to tie the neck, and hang it up by the legs to roaft;
with a firing, and bafte it with butter. For fauce, take the
reft of the chefnuts peeled and fkinned

;
put them’into fome

good gravy, with a little white wine, and thicken it with a
piece of butter rolled in flour

; then take up your fowl lay itm the difh, and pour in the fauce. Garnifh with lemon.
'

J

Pullets a la Sainte Menehout
AFTER having truffed the legs in the bodv dtr i

the back, fpread .hem open J a table S'e o ',h?tb °I
g

bones, and beat them with a rolling-pin • then fr r
with pepper, fait, mace, nutmeg, andLveet herbs af? T*take a pound and a half of veal cut it into thin flice-
Jt ,n » of a convenient fize, to flew the pullers in I*

7
ver it, and fet it over a ftove or flow fire • and S • ? : ?°"
to cleave to the pan, ftir in a little flour

’

fhake tb
be

,

g,ns

till it be a little brown : then nour in 1

pan a^out

(lew the fowls; ftir it together, pu.in »'littTwhditep^;

'

onion, and a little piece of bacon or ham • thJ i

P? ’ ™

«de ; then lay them before the fire to do on the°outfide f ftrew

. them
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them over with the yolk of an egg, fome crumbs of bread, and

bade them with a little butter : let them be of a fine brown,

and boil the gravy till there is about enough for fauce drain

it, put a few rnufhrooms in, and a little piece of butter rolled

in flour ; lay the pullets in the dilh, and pour in the fauce.

Garnifh with lemon.

Note, You may brown them in an oven, or fry them, which

you pleafe.

Chicken Surprize.

IF a fmall difh, one large fowl will do ; roaft it, and take

the lean from the bone ; cut it in thin flices, about an inch

long, tofs it up with fix or feven fpoonfuls of cream, and a

piece of butter rolled in flour, as big as a walnut. Boil it up

and fet it to cool then cut fix or feven thin flices of bacon

round, place them in a petty-pan, and put fome force-me3t

on each fide •, work t'hem up in the form of a French roll, with

a raw egg in your hand, leaving a hollow place in the'middle *,

put in your fowl, and cover them with fome of the fame force-

meat, rubbing them fmooth with your hand and a raw egg *,

make’ them of the height and bignefs of a French roll, and

throw a little fine grated bread over them. Bake them three

quarters, or an hour, in a gentle oven, or under a baking cover,

till they come to a fine brown, and place them on your ma-

zarine, that they may not touch one another ;
but place them

fo'that they may not fall flat in the baking ; or you may form

them on your table with a broad kitchen knife, and place them

on the thing you intend to bake them on. You may put the

leg of a chicken into one of the loaves you intend for the

middle. Let your fauce be gravy, thickened with butter and

a little juice of lemon. This is a pretty fide-difh for a firft

courfe, dimmer or winter, if you can get them.

Mutton Chops in Difguife.

TAKE as many mutton-chops as you want, rub them with

pepper, fait, nutmeg, and a little parfley roll each chop m

half
P
a fheet of whitepaper, well buttered on the infide, and

rolled on each end clofe. Have fome hog’s lard, or beef-dnp-

oing boiling in a ftew-pan ;
put in the fieaks, fry them of a

finlbrown/lay them in your difh, and garnifh with fried par-

;
throvv fome all over, have a little good gravy in a cup

but take great care you do not break the paper, nor have any fat

in the difh ;
but let them be well drained.

Chickens
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Chicke/is roajled with Force-meat ami Cucumbers.

TAKE two chickens, drefs them very neatly, break the

breaft-bone ; and make force-meat thus : take the flefh of a
fowl, and of two pigeons, with fome flices of ham or bacon ;

chop them all well together, take the crumb of a penny-loaf
foaked in milk and boiled, then fet to cool ; when it is cool

mix it all together
;

feafon it with beaten mace, nutmeg, pep-
per, and a little fait, a very little thyme, fome parfley, and a
little lemon-peel, with the yolks of two eggs ; then fill your
fowls, fpit them, and tie them at both ends ; after you have
papered the breaft, take four cucumbers, cut them in two, and
lay them in fait and water two or three hours before

; then dry
them, and fill them with fome of the force-meat (which you
muft take care to fave), and tie them with a packthread ; flour
them, and fry them of a fine brown

; when your chickens are
enough, day them in the difh, and untie your cucumbers

; but
take care the meat do not come out -, then lay them round the
chickens, with the flat fide downwards, and the narrow end
upwards. You mutt have fome rich fried gravy, and pour in-
to the difh ; then garnifh with lemon.

Note, One large fowl done this way, with the cucumbers
laid round it, looks pretty, and is a very good difh.

Chickens a la Braife

.

YOU muft take a couple of fine chickens, lard them, and
feafon them with pepper, fait, and mace

; then lay a layer of
veal in the bottom of a deep ftew-pan, with a flice or two of
bacon, an onion cut to pieces, a piece of carrot, and a layer
of beef ; then lay in the chickens with the breaft downward.
and a bundle of fweer herbs ; after that, a layer of beef, and
put in a quart of broth or water

; cover it clofe, let it ftew
Very foftly for an hour, after it begins to fimmer. In the mean
time, get ready a ragoo thus : take a good veal fweetbread, or
two cut them fmall, fet them on the fire, with a very little
broth or water, a few cock’s-combs, truffles, and morels, cut
fmall, with an ox-palate, if you have it

; ftew them all to<re-

. ,

er till they are enough
; and when your chickens are done

take them up, and keep them hot ; then ftrain the liquor they
•j” 1
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add a glafs of red wine, a fpoonful of catchup, and a fewmufhrooms

; then boil all together with a few artichoke-hot-
toms cut in four, and afparagus-tops. If your fauce is not

thick

I
’ i
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thick enough, take a little piece of butter rolled in flour ; and

when enough, lay your chickens in the difh, and pour the ra-

goo over them. Garnifh with lemon.

Or you may make your fauce thus : take the gravy the fowls

were ftewed in, (train it, fkim off the fat ; have ready half a

pint of oyfters, with the liquor {trained
;
put them to your

- gravy with a glafs of white wine, a good piece of butter roll-

ed in flour ; then boil them all together, and pour over your

fowls. Garnith with lemon.

To marinate Fowls.

TAKE a fine large fowl or turkey, raife the flcin from the

breaft-bone with your finger ;
then take a veal fweetbread and

cut it fmall, a few oyfters, a few mufhrooms, an anchovy,

fome pepper, a little nutmeg, fome lemon-peel, and a little

thyme ; chop all together fmall, and mix it with the yolk of

an egg, ftuff it in between the flcin and the flefli
;
but take great

care you do not break the flcin ;
and then ftuff what oyftets

you pleafe into the body of the fowl. You may lard the breait

of the fowl with baxon, if you chufeit. Paper the breaft, and

roaft it. Make good gravy, and garnifh with lemon. You

may add a few mufhrooms to the fauce.

To broil Chickens.

SLIT them down the back, and feafon them with pepper

and fait ;
lay them on a very clear fire, and at a great diftance.

Let the infide lie next the fire till it is above half done ;
then

turn them, and take great care the fleftiy fide do not burn,

and let them be of a fine brown. Let your fauce be good

gravy, with mufhtooms, and garnifti with lemon and the livers

broiled, the gizzards cut, flatbed, and broiled with pepper and

fait.
,

. . ,

Or this fauce : take a handful of forrel dipped in boiling

water, drain it, and have ready half a pint of good gravy, a

fhalot (bred fmall, and fome parfley boiled very green ;
thicken

it with a piece of butter rolled in flour, and add a glafs of red

wine ;
then lay vour forrel in heaps round the fowls, and pour

the fauce over them. Garnifh with lemon.

Note, you may make juft what fauce you fancy.

Pulled Chickens.

TAKE three chickens, boil them juft fit for eating, but not

too much ;
when they are boiled enough, flay all the fkin oft,

. and



and take the white flefh off the bones, pull it into pieces about

as large as a large quill, and half as long as your finger. Have
teady a quarter of a pint of good cream, and a piece of frefh

butter about as big as an egg
;

flir them together till the but-

ter is all melted, and then put in your chicken with the gravy
that came from them

;
give them two or three toffes round on

(

the fire, put them into a difh, and fend them up hot.

Note, the legs, pinions, and rump muff be peppered and
falted, done over with the yolk of an egg and bread crumbs,
and broiled on a clear fire

;
pur the white meat, with the rump,

in the middle, and the legs and pinions round.

A pretty way ojJlewirig Chickens.

TAKE two fine chickens, half boil them, then take them

I

up in a pewter, or filver difh, if you have one, cut up your
fowls, and feparate all the joint-bones one from another, and
then take out the bread-bones. If there is not liquor enougli-
from the fowls, add a few fpoonfuls of the water they were

; .boiled in, put in a blade of mace, and a little fait ; cover it

-clofe with another difh ; fet it over a ffove, or chafing-difh of
coals ; let it flew till the chickens are enough, and then fend
them hot to the table in the fame difh they were flewed in.

Note, This a very pretty difh for any lick perfon, or fos
a lying-in lady. For change it is better than butter, and the
fauce is very agreeable and pretty.

N. B. You may do rabbits, partridges,, or moor-game this-

I

way.

Chickens Chiringrate.

CUT off their feet, break the breafl-bone flat with a roll-

ing-pin but take care you do not break the Ikin ; flour them,
fry them of a fine brown in butter, then drain all the fat out
of the pan, but leave the chickens in. Lay a pound of gravy-
beef, cut very thin, over your chickens, and a piece of veal
cut very thin, a little mace, two or three cloves, fome whole-
pepper, an onion, a little bundle of fweet herbs, and a piece
cf carrot, and then pour in a quart of boiling water ; cover it

clofe, let it flew for a quarter of an hour
;

then take out the
chickens and keep them hot: let the gravy boil till it is quite
rich and good

; 'then drain it ofr and put it into your pan -

again, with two fpoonfuls of red wine and a few-mufhrooms ;

put in your chickens to heat, 'then take them up, lay them in-
to your difh, and pour your fauce over them. Garnifh with
lemon, and a few flices of cold ham broiled.

Note
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Note. You may fill your chickens with force-meat, and lard

them with bacon, and add truffles, morels and fweetbreads,

cut fmall ;
but then it will be a very high difh-

Chiclms boiled, with Bacon and Celery.

ROIL two chickens very white in a pot by themfelves, and

•a piece of ham, or good thick bacon ; boil two bunches of ce-

lery tender ;
then cut them about two inches long, all the

white part
;
put it into a fauce-pan, with half a pint of cream,

a piece of butter rolled in Hour, and fome pepper and fait ;
let

it on the fire, and (hake it often : when it is. thick and fine,

lay your chickens in the difh, and pour your fauce m the mid-

dle that the celery may lie between the fowls ; and garmth

the’ difh all round with- dices of ham or bacon.

Note, If you have cold ham in the houfe, that, cut into

flices and broiled, does full as well, or better, to lay round

the difh.

Chickens with Tongues. A good DiJIofor a great deal of Company. .

TAKE fix fmall chickens, boiled very white, fix hogs

tongues boiled and peeled, a cauliflower boiled very white in

milk and water whole, and a good deal of fptnach boiled green;,

then lay your cauliflower in the middle, the chickens clofe ai

round, and the tongues round them with the roots outward,

and the fpinach in little heaps between the tongues. Garmfh

with little pieces of bacon loaded, and lay a little piece on

each of the tongues.

Scotch Chickens.

FIR.ST wafh your chickens, dry them in a clean cloth, and

fi nee them ;
then cut them into quarters

;
put them into a

{lew -pan or fauce-pan, and juft cover them with water; put

in a blade or two of mace, and a little bundle of parfley ;
cover

them clofe, and let them (lew half an hour ; then chop half a

handful of clean wafhed parfley, and throw in, and have ready

fix eggs, whites and all, beat fine.
.

Let your liquor hot 1 up,

and pour the eggs all over them as it boils ;
then fend all to-

gether hot in aMcep difh, but take out the bundle of parfley

firft You rfmft be fure to fleim them well before you put m

your mace, and the broth will be fine and clear.
^

* Note, This is alfo a very pretty difh for Gc«c people ,
bt

the Scotch gentlemen are very fond of it. ^
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To flew Chickens the Dutch way.

TAKE two chickens, trufs them as for boiling
;
beat fine

fix cloves, and four blades of mace, a handful of parfley fhred
fine, fome pepper and fait ; mix all together, and put into the
infide of your chickens ; finge them and flour them

;
put them

into a flew-pan
;

clarify as much butter as will cover them ;

flew them gently one hour
;
put them into a china bowl with

the butter, and fend them up hot.

ToJfew Chickens.

TAKE two chickens, cut them into quarters, wafh them
clean, and then put them into a fauce-pan

;
put to them a

quarter of a pint of water, half a pint of red wine, fome mace,
pepper, a bundle of fweej herbs, an onion, and a few rafp-
ings

; cover them clofe, let them flew half an hour
; then take

a piece of butter about as big as an egg, rolled in flour, put in,
and cover it clofe for five or fix minutes ; fhake the fauce-pan
about, then take out the fweet herbs and onion. You may
take the yolks of two eggs, beat and mixed with them

; if you
do not like it, leave them out. Garnifh with lemon.

Ducks Alamode.

TAKE two fine ducks, cut them into quarters, fry them in
butter a little brown

;
then pour out all the fat, and throw a

little flour over them, and half a pint of good gravy, a quar-
ter of a pint of red wine, two fhalots, an anchovy, and a bun-
dle of fweet herbs ; cover them clofe, and let them flew a
quarter of an hour ; take out the herbs, fkim off the fat, and
let your fauce be as thick as cream ; lend it to table, and gar—
nifh with lemon.

To drefs a Wild Duck the left way.

FIRST half roalf it, then lay it in a difh, carve it, but
leave the joints hanging together

; throw a little pepper and
fait, and fqueeze the juice of a lemon over it; turn.it on the
bread, and prefs it hard with a plate, and add to its own gravy
two or three fpoonfuls of good gravy

; cover it clofe with an-
other difh, and fet it over a dove ten minutes; then fend it to
table hot in the difh it was done in, and garnifh with lemon
You may add a little red wine, and a fhalot cut fmall if yoii
like it ; but it is apt to make the duck eat hard, unlefs you firft
heat the wine, and pour it in jud as it is done.

G Another
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Another way to clrefs a Wild Duck.

TAKE a wild duck, put fome pepper and fait in the in'

fide and half roait it ;
have ready the following fauce : a giU

of good gravy, and a gill of red wine *, put it in a (lew-pan,

with three or four fhalots cut fine ;
boil it up ; then cut the

duck in fmall pieces, and put it in with a little Cayenne pep-

tjer and fait ; be careful to put in all the gravy that conies from

the duck s
fimmer it for three minutes, and fqueeze in a Se-

ville orange ; if no orange, a lemon put it in the difh, and

crarnifh with lemon.
to

Do boil a Duck or a Rabbit with Onions

.

ROIL your duck, or rabbit, in a good deal of water ; be

fure to dim your water : for there will always nfe a feum,

which if it boils down, will difcolour your fowls, &c. They

w 1 take about half an hour boiling. For fauce, your o, , tons

(thcnceled, and throw them into water as you peel them;

Sen cut .hem into thin dices, boll them in milk and water,
th

t Virn the liquor. Half an hour will boil them. Throw

Sememe* tan here ,0 drain; chop them and rub them

through a cullender t put them into a fauce-pan fhake m a

itSe flour ;
put to them two or three fpoonfuls or cream, a

little tloi , v
. ftew all together over the fire till they

good piece
. p th e duck or rabbit in the difh, and

X titter: if a rabbit, you muft pluck out the

C bones and flick one in each eye, the fmall end inwards.

3

Or you ruav make this fauce for change : take one large

Jon cut k fmall, half a handful of parfley clean wafted and

picked, chop it fmall,
flour!

ndd a°lh fltThliceJ lemon, a little pepper and fait •, let all dew
add a lntie ju

then add two fpoonfuls of red wine.

StcSis mo
a

fl

n
j,°oper fo"a duck ; fay your duck in the

difh, and pour your fauce over it.

Do drefs a Duck with Green Peas.

PUT a deep dew-pan over the fire, with a piece of frefh

rU i a ctecp new ^ .
j two

butter ;
«n;e your duck and flour ,

11 ™
t , ct ,V duck

k°“» ; ;; r*
.£
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half an hour ; now and then give the pan a fhake
; when they

are jult done, grate in a little nutmeg, and put in a very little
beaten mace, and thicken it either with a piece of butter rolled
in flour, or the yolk of an egg beat up with two or three fpoon-
fuls of cream

; fhake it all together for three or four minute*'
take out the fweet herbs, lay the duck in the difh, and pour
the fauce over it. You may garnifh with boiled mint chopped
or let it alone. rr

I

Todrefs a Duck with Cucumbers.1

TAKE three or four cucumbers, pare them, take out the
feeds, cut them into little pieces, lay them in vinegar for two
or three hours before, with two large onions peeled and diced ;

then do your duck as above
; then take the duck out, and put

in the cucumbers and onions, firft drain them in a cloth let
them be a little brown

; {hake a little flour over them. In the
mean time let your duck be dewing in the fauce-pan with a
pint of gravy, for a quarter of an hour

; then add to it the
cucumbers and onions, with pepper and fait to your palate
a good piece of butter rolled in flour, and two or three fpoon-
fuls of red wine

;
(hake all together, and let it flew for ei'fiht

or ten minutes ; then take up your duck, and pour the fauce
over it.

Or you may roafl your duck, and make this fauce, and pour
over it; but then half a pint of gravy will be enough.

^

To drefs a Duck d la Braife.

TAKE a duck, lard it with little pieces of bacon, feafon it
infide and out with pepper and fait ; lay a layer of bacon, cut
thin, in the bottom of a ftew-pan, and then a layer of lean
beef, cut thin

; then lay your duck with fome carrot, an onion
a little bundle of fweet herbs, a blade or two of mace, and a
thin layer of beef over the duck

; cover it clofe, and fet’ it over
a (low fire for eight or ten minutes

; then take off the cover and
lhake in a little flour, give the pan a fhake, pour in a pint o
fmall broth, or boiling water

;
give the pan a fhake or two.

cover it clofe again, and let it flew half an hour ; then take of?
the cover, take out the duck, and keep it hot

; Jet the fauce
boil till there is about a quarter of a pint, or a little better
then {train it, and put it into the ftew-pan again, with a
glafs of red wine

; put in your duck, fhake the pan, and let it
flew four or five minutes

; then lay your duck in the diih, and
pour the fauce over it, and garnifh with lemon. If you love

G 2 your
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your duck very high* you may fill it with the following ingre-*

diems •, take a veal fweetbread cut in eight or ten pieces, a few

truffles, feme oyllers, a few fweet herbs and parfley chopped

fine, a’little pepper, fait, and beaten mace : fill your duck with

the above ingredients, tie both ends tight, and drefs as above.

Or you may fill it with force-meat made thus ;
take a little

p ieCe of veal, tfflee all the fkin and fat off, beat it in a mortar,

with as much fuet, and an equal quantity of crumbs of bread,

a few fweet herbs, fome parfley chopped, a little lemon peel,

pepper, fait, beaten mace, and nutmeg, and mix it up with

the yolk of an egg.

You may flew an ox’s palate tender, and cut it into pieces,

with fome artichoke-bottoms cut into four, and tolled .up in

the fauce. You may lard your duck, or let it alone, juft as

you pleafe : for my part I think it bell without.

<J e bell Ducks the French way.

LET your ducks be larded, and half roaded ;
then take

them off thefpit, put them into a large earthen pipkin, with

half a pint of led wine, and a pint of good gravy, fome chef-

mtts, firft roafted and peeled, half a pm. of large orders, he

liquor {trained, and the beards taken ufi, two or tnree httns

onions minced final!, a very little dripped thyme, mace pep-

_ pr anct a little ginger beat fine ;
cover it clofe, and let them

fiew half an hour over a flow fire, and the crud of a Frenc: 1

roll grated when you put in your gravy and wine. Y lien they

are enough, take them up, and pour the fauce over them.

To drefs a Goofe with Onions or Cabbage.

o at T the goofe for a week, then boil it. It will take an

hour
L
You may either make onion-fauce, as we do for ducks,

hour. 1 ou n y
, d lkwed in butter, with a little

u
r

Jnd po“ th£ faucc

over it. It eats very good with either.

Directionsfor roaJHng a Goofe

TAKE fome fag'e, waffl and pick it clean, and an onion ;

chop them very fine
piled,\nd wiped

^

,„to the belly ,
let your oo

down t0 thc fire,
and

Vown^S'aboat, and fonle gravy in anther.
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A Green Qoofe. •

NEVER put any thing hut a little pepper and fait, unlefs

defired
;

put gravy in the difh, and green fauce in a boat,

made thus : take half a pint of the juice of forrel
;

if nO forrei,

fpinach juice : have ready a cullis of veal broth, about half a

pint, fome fugar, the juice of an orange or lemon ; boil it up
for five or fix minutes, then put your forrel juice in, andjufi
boil it up. Be careful to keep it Birring all the time, or it

will curdle ; then put it in your boat.

To dry a Goofe.

GET a fat goofe, take a handful of common fait, a quarter
of an ounce of falt-petre, a quarter of a pound of roarfe fugar*
mix all together, and rub your goofe very well

; let it lie in
this pickle a. fortnight, turning and rubbing it every day ; then
roll it in bran, and hang it up in a chimney where wood-fmoke
is, for a week. If you have not that, conveniency, fend it to
the baker’s : the fmpke of the oven will dry it : or you may
hang it in your own chimney, not too near the fire but make
a fire under it, andlay^e^ung and faw-dult on it, and that
will fmother and fmoke-dry it

; when TtkTwel! dried keep it in
a dry place

;
you may keep it two or three months, or more

when you boil it put in a good deal of water and be fure to
fkim it well.

.

Note
> You may boil turneps, or cabbage, boiled and Hewed

in butter, or onion-fauce.

To drefs a Goofe in ragw.

FLAT the bre'aft down with a cleaver, then prefs it down
with your hand, (kin it, dip it into fcalding water

; let it be
cold, lard it with bacon, feafon it well with pepper, fait, and 3
little beaten mace

; then flour it all over, take a pound of good
beef-iuet cut final], put it into a deep ftew-pan, let it be melt-
ed, then put in your goofe ; let it be^rown on both fides •

when it is brown put in a quart of boiling gravy, an onion ortwo, a bundle of fweet herbs, a bay leaf, fome whole pepperand a few doves
; cover it clofe, and let it flew foftlv till it

is tender. About an hour will do it, if final)
; if a lan e one

an hour and a half. lit the mean time make a ragoo • boilfome turnips almoft enough, fome carrots and onions onimenough
;
cut your turnips and carrots the fame as for Aar!

rico of mutton, put them into a fauce-pan with half a pint ofG 3 good
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good beef gravy, a little pepper and fait, a piece of butter roll-

ed in flour, and let this flew all together a quarter of an hour.

Take the gcofe and drain it well ; then lay it in the dilh, and
pour the ragoo over it.

Where the onion is difliked, leave it out. You may add

cabbage boiled and chopped fmall.

A Goofe Alamocle.

TAKE a large fine goofe, pick it clean, fkin it, bone it

nicely, take the fat oft',; then take a diied tongue, boil it, and

peel it : take a fowl, and do it in the fame manner as the

goofe *, feafon it with pepper, fait, and beaten mace, roll it

round the tongue ; feafon the goofe with the fame ;
put the

tongue and fowl in the goofe
;
put it into a little pot that will

juft hold it; put to it two quarts of beef gravy, a bundle of

fweet herbs and an onion
;
put fome flices of ham, or good

bacon, between the fowl or goofe ;
cover it clofe, and let it

ftewan hour over a good fire : when it begins to boil, let it do

very foftly ;
then take up your goofe, and flcim off all the fat

;

ftrain it, put in 3 glafs of red wine, two fpoonfuls of catchup,

a veal fweetbread cut fmall, fome truffles, morels, and mufh-

rooms, a piece of butter rolled in flour, and fome pepper and

fait, if wanted
;
put in the goofe again, cover it clofe, and

let it ftevv half an hour longer ; then take jt up, and pour the

ragoo over. Garnifh with lemon.

Note, This is a very fine difh. You muft mind to fave the

bones of the goofe and fowl, and put them into the gravy when

it is firft fet on ; and it will be better if you roll fome beef-

marrow between the tongue and the fowl, and between the

fowl and goofe, it will make them mellow and eat fine. You

may add fix or feven yolks of hard eggs whole in the difh ; they

are a pretty addition. Take care to fkim off the fat.

N. B. The beft method to bone a goofe or fowl of any fort,

is to begin at the bre^ft, and take all off the bones without

cutting the b c U ;
for when it is fewed up, and you come to

ftew it, it generally burfts in the back, and fpoils the fliape of it.

To Jleiu Gildels.

LET them be nicely fcalded and picked, cut the pinions

in two ; cut the head, and the neck, and legs in two, and the

gizzards in four; wafli them very clean, put them into a (lew-

pan or foup-pot, with three pounds of tcrng of veal, juft co-



MADE PLAIN AND EASY. 87

ver them with water ; let them boil up, take all the fcum clean

otF; then put three onions, two turnips, one carrot, a little

thyme and parfley, flew them till they are tender, (train them
through a fieve, wafh the giblets clean with tome warm water

out of the herbs, &c. ; then take a piece of butter as big as a

large walnut, put it in a ftew-pan, melt it, and put in a large

fpoonful of flour, keep it (birring till it is fmooth; then put in

your broth and giblets, flew them for a quarter of an hour;
feafon with fait: or your may add a gill of Lifbon, and juft

before you ferve them up, chop a handful of green parfley and
put in

;
give them a boil up, and ferve them in a tureen or

foup-difh.

N. B. Three pair will make a handfome tureen full.

To make Giblets a la Turtle.

LET three pair of giblets be done as before (well cleaned)
put them into your ftew-pan, with four pounds of fcrag of
veal, and two pounds of lean beef, covered with tf'ater

; let

them boil up, and fkim them very clean ; then put in fix

cloves, four blades of mace, eight corns of al!-fpice, beat very
fine, fome bafil, fweet-marjoram, winter- favorv, and a little

thyme chopped very fine, three onions, two turnips, and one
carrot

; flew them till tender, then drain them through a
fieve, and wafh them clean out of the herbs in fome warm
water

; then take a piece of butter, put it in your ftew-pan,
melt it, and put in as much flour as will thicken it, (fir it till

it is fmooth, then put your liquor in, and keep ftirring it all

the time you pour it in, or elfe it will go into lumps, which,
if it happens, you muft drain it through a fieve

;

then put in
a pint of Madeira wine, fome pijpper and fait, and fome
Cayenne pepper

; flew it for ten minutes, then put in your
giblets, add the juice of a lemon, and dew them fifteen rpi
nutes

; then ferve them in a tureen. You may put in fome
egg-balls, made thus : boil fix eggs hard, take out the yolks,
put them in a mortar, and beat them, throw in a fpoonful of
flour, and the yolk of a raw egg, beat them together till
fmooth; then roll them in little balls, and fcald them in
boiling water, and juft before you ferve the giblets up put
them in. v

N- B. Never put your livers in at firft, but boil them in a
fauce-pan of water by themfelves.

°4 To
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To roajl Pigeons.

FILL them with paifley, clean wathed and chopped, and

fome pepper and fait rolled in butter
;

fill the bellies, tie the

neck end elefe, fo that nothing can run out
;
put a Ikewer

through the legs, and have a little iion on purpofe, with fix

hooks to it, and on each hook hang a pigeon ; fallen one end

of the firing to the chimney, and the other end to the iron

(this is what we call the poor man’s fpit) j
flour them, bafte

them with butter, and turn them gently for fear of hitting

the bars. They will roafl nicely, and be full of gravy. Take

care how you take them off, not to loofe any of the liquor.

You may melt a very little butter, and put into the dilh.

Your pigeons ought to be quite frefh, and not too much done.

This is by much the bell way of doing them, for then they

will fwim in their own gravy, and a very little melted butter

will do.

N. B .You may fpit them on a long fmall fpit, only tie

both ends dole ; and fend parfley and butter in one boat, and

gravy in another.

When you roafl; them on a fpit, all the gravy runs out
*,

ot

if you fluff them and broil them whole, you cannot fave the

gravy fo well
;
though they will be very good with parfley and

butter in the dilh, or fplit and broiled, with pepper and fait.

To boil Pigeons:

BOIL them by themfelves, for fifteen minutes*, then boil a

handfome fquare piece of bacon and lay in the middle *, Hew

fome fpinach. to lay round ; and lay the pigeons on the fpinach.

Garnilh your dilh with parfley, laid in a plate before the fire

to crifp. Or you may lay one pigeon in the middle, and the

reft round, and the fpinach between each pigeon, and a fliceof

bacon on each pigeon. Garnilli with flices of bacon, and

melted butter in a cup.

To a la daub Pigeons.

TAKE a large fauce-pan, lay a layer of bacon, then a

Inver of veal, a layer of coarfe beef, and another little layer

of veal, about a pound of veal, and a pound of beef cut very

thin, a piece of carrot, a bundle of fweet herbs, an onion,

fome black and white pepper, a blade or two of mace, four or

five cloves. Cover the fauce-pan clofe, fet it over a flow fire,

draw it till it is brown, to make the gravy of a fine light

crown *,
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brown ;
then put in a quart of boiling water, autl let it flew

till the gravy is quite rich and good •, then (train it off, and

fkim oft" all the fat. In the mean time ftuff the bellies of the

pigeons with force-meat, made thus : take a pound cf veal,

a pound of beef-fuet, beat both in a mortar fine, an equal

quantity of crumbs of bread, fome pepper, fait, nutmeg, beat-

en mace, a little lemon-peel cut fmall, fome pariley cut (mail,

and a very little thyme ltripped
;
mix all together with the

yolks cf two eggs ;
fill the pigeons and fiat the bread down.

Hour them and fry them in frefh butter, a little brown : then

pour the fat clean out of the pan, and put the gravy to the pi-

geons ;
cover them clofe, and let them flew a quarter of an

S

hour, or till you think they are quite enough; then take them
up, lay them in a difh, and pour in your fauce : on each pi-

geon lay a bay-leaf, and on the leaf a flice of bacon. You
may garnifh with a lemon notched, or let it alone.

Note, You may leave out the fluffing, they will be very

rich and good without ir, and it is the belt way of dreffing them
for a fine made difh.'

Pigeons au Poire.

MAKE a good force-meat as above, cut off the feet quite,

ftuff them in the fhape of a pear, roll them in the yolk of an
egg, and then in crumbs of bread, flick the leg at the top, and

I

butter a difh to lay them in; then fend them to an oven to

bake, but do not let them touch each other. When they aie
enough, lay them in a difh, and pour in good gravy thickened
with the yolk of an egg, or butter rolled in flour

; do trot pour
your gravy over the pigeons. Yrou may garnifh with lemon.
It is a pretty genteel difh: or, for change, lay one pigeon in
the middle, the reft round, and flewed fpinach between

;

poached eggs on the fpinach. Garnifh with notched le-
mon and orange, cut into quarters, and have melted butter in
boats.

Or thus : bone your pigeons, and fluff them with force-
meat ; make them in the. fhape of a pear, with one foot ftuck
at the fmall end, to appear like the ftalk of a pear; rub them
over with the yolk of an egg, and flrew fome crumbs of bread
on ;

fry them in a pan of good dripping a nice light brown

;

put them in a drainer to drain all the fat off: then put them
*n a flew pan with a pint of gravy, a gill of white wine, an
onion ftuck with cloves ; cover them clofe, and flew them for
half an hour; take them out, fkim off all the fat, and take

ou

9
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out the onion *, put in fome butter rolled in flour, a fpoonful

of catchup, the fame of browning, fomc tuffles and morels,

pickled mufhrooms, two artichoke-bottoms cut in fix pieces

each, a little fait and Cayenne pepper, the juice of half a le-

mon ; flew it five minutes, put in your pigeons, and make
them hot •, put them in your difh, and pour the fauce over

them. Garnifh with fried force-meat balls, or with a lemon

cut in quarters.

Pigeons Jloved.

TAKE a (mall cabbage lettuce, juft cut out the heart, and

make a force-meat as before, only chop the heart of the cab-

bage and mix with it : then fill up the place, and tie it acrofs

with a packthread; fry it of a light brown in frefh butter,

pour out all the fat, lay the pigeons round, flat them with

your hand, feafon them a little with pepper, fait, and beaten

mace (take great care not to put too much fait), pour in half

a pint of Rhenifh wine, cover it clofe, and let it flew about

five or fix minutes ;
then put in half a pint of good gravy, co-

ver them clofe, and let them ilew half an hour. Take a good

piece of butter rolled in flour, fliake it in : when it is fine and

thick take it up, untie it, lay the lettuce in the middle, and the

pigeons round ;
fqueeze in a little lemon-juice, and pour the

fauce all over them. Stew a little lettuce, and cut it into

pieces for garnifh, with pickled red cabbage.

Note. Or for change, you may fluff you pigeons with the

fame force-meat, and cut two cabbage-letruces into quarters,

and flew it as above ; fo lay the lettuce between each pigeon,

and one in the middle, with the lettuce round it, and pour

the fauce all over them.

Pigeons Surtout.

FORCE your pigeons as above, then lay a flice of bacon

ori the bread, and a flice of veal beat with the back of a knife,

and feafoned with mace, pepper, and fait, tie it on with a

fmall packthread, or two little fine fkewers is better ;
fpit

them on a fine bird-fpit, road them and bade with a piece of

butter, then with the yolk of an egg, and then bade them

again with crumbs of bread, a little nutmeg and fweet herbs;

when enough lay them in your difh, have good gravy ready,

with tuffles, morels, and mufhroons, to pour into your didi.

Garniih with lemon.
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* Pigeons Compote.

TAKE fix young pigeons and fkewer them as for boiling ;

make a force-meat thus :
grate the crumb of a penny loaf, half

a pound of fat bacon, flared fome fweet herbs and parfley fine,

two fhalots, or a little onion, a little lemon-peel, a little

grated nutmeg, feafon it with pepper and fait, and mix it up

with the yolk of two eggs, put it into thj craws and bellies, lard

them down the bread, and fry them brown with a little butter

;

then put them in a dew-pan, with a pint of drong brown

gravy, a gill of white wine ;
dew them three quarters of an

hour, thicken it with a little butter rolled in flour, feafon with

fait and Cayenne pepper, put the pigeons in the difh, and drain

the gravy over them. Lay fome hot force-meat balls round

them and fend them up hot.

A French Pupton of Pigeons.

TAKE favoury force-meat rolled out like pade, put it in a

butter-didi, lay a layer of very thin bacon, fquab pigeons, diced

fweetbread, afparagus-tops, mufhrooms, cocks-combs, a palate

boiled tender and cut into pieces, and the yolks of hard eggs ;

make another force meat and lay over like a pye, bake it; and
when enough turn it into a difh, and pour gravy round it.

Pigeons boiled with Rice.

TAKE fix pigeons, duff their bellies with parfley, pepper,
and fait, rolled in a very little piece of butter

;
put them into a

quart of mutton broth, with a little beaten mace, a bundle of
fweet herbs, and an onion ; cover them clofe, and let them boil

a full quarter of an hour
;
then take out the onion and fweet

herbs, and take a good piece of butter rolled in flour, put it in
and give it a fhake, feafon it with fait, if it w<mts it, then have
ready half a pound of rice boiled tender in milk ; when it begins
to be thick (but take great care it does not burn), take the yolks
of two or three eggs, beat up with two or three fpoonfuls of
cream, and a little nutmeg

; dir it together till it is quite
thick

; then take up the pigeons and lay them in a difh
;
pour

the gravy to the rice, dir all together and pour over the
pigeons. Garnifh with hard eggs cut into quarters.

Pigeons tranfmogrifed.

TAKE your pigeons, feafon them with pepper and fait, take
a large piece of butter, make a puff-pade, and roll each pigeon

in
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in a piece of pafle; tie them in a cloth, fo that the pjfie do not

break boil them in a good deal of water. They will take an

hour and a half boiling ; untie them carefully that they do not

break; lay them in the difh, and you may pour a little good
gravy in the di(h. They will eat exceeding good and nice,

and will yield fauce enough of a very agreeable relifn.

Pigeons in Friccindo.

AFTER having trufled your pigeons with their legs in their

bodies, divide them in two, and lard them with bacon ; then

lay them in a flew-pan with the larded fide downward?, ancl

two whole leeks cut (mail, two ladlefuls of mutton broth, or

veal gravy ;
cover them clofe over a very flow fire, and when

they are enough make your fire very brifk, to watte away

what liquor remains : when they are of a fine brown take them

up and pour out all the fat that is left in the pan ; then pour

in fome veal gravy to loofen what flicks to the pan, and a

little pepper flir it about for two or three minutes and pour

it over the pigeons. This is a pretty little fide-difh.

Fo roajl Pigeons with a Farce.

MAKE a farce with the livers minced fmall, as much fweet

fuet or marrow, grated bread, and hard eggs, an equal quan-

tity of each; feafon with beaten mace, nutmeg, ora little pep-

per, fait, and fweet herbs ;
mix all thefe together with the

yolk of an egg, then cut the fkin of your pigeon between the

legs and the body, and very carefully with your fingers raife

the fkin from the flefh, but take care you do not break it : th-rn

force them with this farce between the fkin and flefir, then trufs

the legs clofe to keep it in ;
fpit them and roaft them, drudge

them with a little flour, and bade them with a piece of butter;

fave the gravy which runs from them, and mix it up with a

little red wine, a little of the force-meat, and fome nutmeg.

Let it boil, then thicken it with a piece of butter rolled in

hour, and the yolk of an egg beat up, and fome minced le

mon ; when enough lay the pigeons in the difh, and pour m
the fauce. Garmfh with lemon.

i

Pigeons i< la Soujfet.

TAKE four pigeons and bone them ;
make a force-meat as

for pigeons Compote, and fluff them, put them in a ftew-ran

with a pint of veal gravy, flew them half an hour very gently,

then take them out ;
in the mean time make a veal force-meat
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3nd wrap all round them, rub it over with the yolk of an egg,

and fry them in good dripping of a nice brown
; take the

gravy they were dewed in, Ikim off the fat, thicken it with a
little butter rolled in flour, the yolk of an egg, and a gill of
cream beat up, feafon it with pepper and fait, mix it all to-
gether, and keep it ftirring one way till it is fmooth

;
ftrain it

into your difh, and put the pigeons on. Gar'riifh with plenty
of fried parfley

;
you may leave out the egg and cream, and

put in a fpoonful of browning, "a little lemon pickle and catch-
up if you like belt.

Pigeons in Pimlico.

TAKE the livers, with fome fat and lean of ham or bacon*
mufhrooms, truffles, parfley, and fweet herbs

; feafon with beaten
mace, pepper, and fair

; beat all this together, with two raw
eggs, put it into the bellies, roll them all in a thin flice of veal,
over that a thin flice of bacon

; wrap them up in white paper
fpit them on a fmall fpit, and road them. In the mean time
make for them a ragoo of truffles and mufhrooms chopped fmall
with parfley cut fmall

j
put to it half a pint of good veal gravy

thicken with a piece of butter rolled in flour. An hour will
do your pigeons

; bade them, when enough lay them in your
duh, take. off the paper, and pour your fauce over them.
Garmfh with patties, made thus: take veal and cold ham
beef-fuet, an equal quantity, fome mufhrooms, fweet herbs*
and fpice ; chop them fmall, fet them on the fire, and moif*
ten with milk or cream

; then make a little puff-palte, roll it
and make little patties, about an inch deep, and two inches
lon
A’ , |

iem Wltb tbe above ingredients, cover them clofeand bake them ; lay fix of them round a difh. This makes afine dim for a firft courfe.

To jug Pigeons.

.1 Ji
ULL

’ Cr
i°
P ’ 3n

?
draw but do not wafh them : favethe livers and put them in fcalding water, and fet them on thefire or a minute or two : then take them out and minceThem

tVc

a

™ppeT^ the back o£
;
fPdon * mix them witha ittle pepper, fait, grated nutmeg, and lemon-peel fhred vervfine, chopped parfley, and two yolks of eggs very hard br Tthem as you do the liver, and put as mueffuet as iv r ft \exceeding fine, and as much grated bread
; work thefe to* T

**

with raw eggs, and roll it in frefli butter- rut a
' gr *hci

the crops end bellies, a„d few up the necked ve^- S
dip

f
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dip your pigeons in water, and feafon them with pepper and

Talc as for a pie
;
put them in your jug, with a piece of celery,

a bundle of fweet herbs, four cloves, and three blades of mace

beat fine, flop them clofe, and fet them in a kettle of cold

water, fir ft cover them clofe, and lay a tile on the top of the

jug, and let it boil three hours ;
then take them out of the

jug*, and lay them in a dilh, Cake out the celery and fweet

herbs, put in a piece of butter rolled in flour, fhake it about

till it is thick, and pour it on your pigeons. Garnith with

lemon.
ToJlew pigeons.

SEASON your pigeons with pepper and fait, a few cloves

and mace, and fome fweet herbs ;
wrap this feafoning up in

a piece of butter, and put it in their bellies ;
then tie up the

neck, and vent, and half roaH them :
put them in a ftew-pan,

with a quart of good gravy, a little white-wine, a few pep-

per-corns, three or four blades of mace, a bit of lemon, a

bunch of fweet herbs, and a fmall onion ; flew them gently

till they are enough ;
then take the pigeons out, and ttrain

the liquor thfough a fieve ;
fkim it, and thicken it in your

itew-pan, put in the pigeons, with fome pickled mufflrooms

andoyfters; (lew it five minutes, and put the pigeons in a

dilh, and the fauce over.

To drefs a Calfs Liver in a Caul.

TAKE off the under Ikins, and Hired the liver very fmall,

then take an ounce of truffles and morels chopped fmall, with

parfley ;
roafl; two or three onions, take off their outermoft

coats, pound fix cloves, and a dozen coriander-feeds, add them

to the onions, and pound them together in a marble mortar ;

then take them out, and mix them with the liver, take a pint

of cream, half a pint of milk, and feven or eight new-laid eggs;

beat them together, boil them, but do not let them curdle.

Hired a pound of fuet as fmall as you can, half melt it in a

pan, and pour it into your egg and cream, then pour it into

vour liver, then mix all well together, feafon it with pepper,

fait, nutmeg, and a little thyme, and let it Hand till it is cold :

fpread a caul over the bottom and fides of the Hew-pan, and

put in you haflied liver and cream altogether, fold it up in

the caul, in the fhape of a call’s liver, then turn it upfide

down carefully, lay it in the dilh that will bear the oven, and do

it over with beaten egg, druge it with grated bread, and bake

it in an oven. Serve it up hot for a firft courfe.

Ta
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To roaji a Calf’s Liver.

LARD it with bacon, fpit it fird, and road it: ferve it

up with good gravy.

To roaji Partridges.

LET them be nicely roaded, but not too much
; bade

them gently with a little butter, and drudge with flour,
fprinkle a little Ta It on, and froth them nicely up ; have good
gravy in the difh, with bread-fauce in a boat, made thus :

take about a haudful or two of crumbs of bread, put in a
pint of milk or more, a fmall whole onion, a little whole
white pepper, a little fait, and a bit of butter, boil it all well
up

; then take the onion out, and beat it well with fpoon;
take poverroy-fauce in a boat, made thus : chop four fhalots
fine, a gill of good gravy, and a fpoonful of vinegar, a little
pepper and fait

5
boil them up one minute, then put it in

a boat,

To boil Partidges.

BOIL them in a good deal of water, let them boil quick;
fifteen minutes will be diffident. For fauce take a quarter
of a pint of cream, and a piece of frefh butter as big as a wal-
nut

;

dir it one way till it is melted, and pour it int°o the difii.
Or this fauce: take a bunch of celery clean wafiied, cut all

the white very fmall, wafh it again very clean, put it into a
fauce-pan with a blade of mace, a little beaten pepper, and a
very little fait

;
put to it a pint of water, let it boil till the water

is jud waded away, then add a quarter of a pint of cream,
and a piece of butter rolled in flour; dir all together, andwhen it is tmek and fine, pour it over the birds.
Or this fuace

; take the livers and bruife them fine, fome
parfley chopped fine, melt a little nice frefh butter, and then
at d the livers and parfley to it, fqueeze in a little lemon, judgive it a boil, and pour over the birds.
Or this fauce : take a quarter of a pint of cream, the yolk ofan egg beat fine, a little giated nutmeg, little beaten mace apiece of butter as big as a nutmeg, rolled in flour, and onafpoonful of white-wine

; dir all together one way, when fine

rooms
P0U ' “ ° V£r th ' b!rClS ' Y °U > fcwm£

Or this fauce: take a few mufhrooms, frefh peeledwafh them clean, put them in a fauce-pa’n withfS 2?*

put
9
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put them over a quick fire, let them boil up, then put in a

quarter of a pint of cream and a little nutmeg
;
{hake them to-

gether with a very little piece of butter rolled in flour, give it

two or three {hakes over the fire, three or four minutes will

do : then pour it over the birds.

Or this fauce ; boil half a pound of rice very tender in beef-

gravy •, feafon it with pepper and fait, and pour over your birds.

Thei'e fauces do for boiled fowls ;
a quart of gravy will be

enough, and let it boil till it is quite thick.

To drefs Partridges a la Braife.

TAKE two brace, trufs the leg into the bodies, lard them,

feafon with beaten mace, pepper, and fait; take a dew-pan,

lay flices of bacon at the bottom, then dices of beef, and then

dices of veal, all cut thin, a piece of carrot, an onion cut fmall,

a bundle of fweet herbs, and fome whole pepper : lay the par-

tridges with the bread downward, lay fome thin dices of beef

and veal over them, and fome pardey (hied fine ;
cover them

and let them dew eight or ten minutes over a flow fire, then

give your pan a {hake, and pour in a pint of boiling water ;

cover it clofc, and let it dew half an hour over a little quic "er

fire ; then take out your birds, keep them hot, pour *m° the

pan a pint of thin gravy, let them boil till there is about halt a

pint, then drain it off, and lkim off all the fat : in the mean

time, have a veal fweetbread cut fmall, truffles, and morels,

cocks-combe, and fowls livers dewed in a pint of good gravy

half an hour, fome .artichoke-bottoms, and alparagus-tops,

both blanched in warm water, and a few mufhrooms ;
then

add the other gravy to this, and put in your partridges to heat;

if it is not thick enough, take a piece of butter rolled m dour,

and tofs up in it ; if you will be at the expence, thicken it with

veal and ham cullis, but it will be full as good without.

To make Partridges Panes.

TAKE two roaded partidges, and the fleffl of a large fowl

a little parboiled bacon, a little marrow or fvveet-fuet chopped

verv fine, a few mufhrooms and morels chopped hue, truffles,

and artichoke-bottoms, feafon with beaten mace,W .

little nutmeg, fait, fweet herbs, chopped fine, and

a two-penny loaf foaked in hot gravy; mix all «e B« «

with the volk of two eggs, make you panes on paper, ot

round figure, and the thicknefs of an egg, at a proper dl

^f

an

^P from another, dip the pint of a knife « the yolk of^ an
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egg, in order to fliape them, bread them neatly, and bake
them a quarter of an hour in a quick oveh : obferve that the
truf!)es and morels, be boiled tender in the gravy you foak the
bread in. Serve them up for a fide-difh, or they will ferve to
£arn i 111 the abdve difh, which will be a very fine one for a firft

courfe.

Note, When you have cold fowls in the houfe, this makes a
pretty addition in an entertainment.

- *
.

‘ • « *

Td- roajl Pheafants’.

PICK and draw your pheafants, and finge them, lard one
with bacon but not the other, fpit them, road: them fine, and
paper them all over the breaft

; when they are juft done, flour
and bafte them with a little nice butter, and let them have a

J
,le

_r

VV te ~ro
,

’ take them up, and pour good gravv in
the difh, and bread-faitce in boats or bafons.

f )ou may put water-crefles, with gravy in the difh, and
lay the creflbs under the pheafants.
Or you may make ceiery-fauce, ftewed tender, drained andmixed with cream, and poured into the difh.
If you have but one pheafdnt, take a large fowl about the

oignels of a pHe,afant, pick it nicely with the head on, draw it,
and trufs it with the head turned as you do a pheafant’s, lard
the fow, all over the (breaft and legs with bacon cut in little
pieces, when roafted put them both in a difh, and nobody
will know it. rhey will take -three-quarters of an hour doing,
ns the fire muft not be too brilk. Put gravy in the difh, andgarnifn with water-crelles.

A Jteiued Pbeefant.
TAKE yourpheafant and ftew it in veal gravy, take arti-

when'' vour'"?
P
"r

b0i“’ f°me chefnu,s
> roaif'd a " d b;a " cl'cd =

,U(1 enmi^h fT™ “““S 1 ' (
bl,t i[ nm(b till there is

*rtichoke'fimt°
r fa “ C

^ i

h
e'

ftlm !,)
' P ulil1 ' bc chefnuts and

Sif":1' a

,

fcy™ mace
>
pepper and fait enough

Ihick enouih f
°- "'.h,,E -.w!ne I if you do' not think itthick enough, hicken it with a little piece of butter rolled inflour : fqueeze m a little lemon, pour the fauce over the phea-am, and have fome force-meat balls fried and put into the dilhNote, a good fowl will do full as well,'

‘ trufted with he

W.meat balls.

PhCafant* Y°U may fry faufaSes ina*aR of

H It
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To drrfs a Phcafant a la Braife.

LAY a layer of beef all over your pan, then a layer of veal,

a little piece of bacon, a piece of carrot, an onion duck with

cloves, a blade or two of mace, a fpoonful of pepper black and

white, and a bundle of fweet herbs ;
then lay in the pheafant,

lay a layer of veal and then a layer of beef to cover it, fet it

on the fire five or fix minutes, then pour in two quarts of boil-

ing gravy : cover it elofe, and let it flew very foftly an hour

and a half, then take up your pheafant, keep it hot, and let

the gravy boil till there is about a pint ; then drain it od, and

pur if in again, and put in a veal fweetbread, fird being dewed

with the pheafant •, then put in fomc trudles and morels, iome

livers of fowd, artichoke-bottoms, and afparagus-tops, if you

have them ;
let thefe fimmer in the gravy about five or fix

minutes, then add two fpoonfuls of catchup, two of red -wine,

and a little niece of butter rolled in flour, a fpoonful of brown-

ing, ibak’e all together, put in your pheafant, let them dew all

toother with a few mufhrooms, about five or fix minutes

more, then take up your pheafant and pour your ragoo a

aver, with a few force-meat balls. Gam ifh with lemon. Aou

may lard it, if you chufe.

To boil a Pheafant,

TAKE a fine pheafant, boil it in a good deal of water, keep

your water bailing ;
half an hour will do a fmall one, and three

quarters 'of an hour a large one. Let your Luce be celery

dewed and thickened with c.eam, and a hale piece of butter

rolled in flour ;
take up the pheafant, and pour the fauce all

over. Garni 111 with Enron. Obferve to dew your celery fo,

,hat the liquor will not be all waded away before you put your

cream in j if it wants fait, put in fome to your palate.

To falmec a Snipe or Woodcock.

HALF road them, and cut them in quarters, put them m a

dew pan with a little gravy, two fhalots chopt fine, a glafs o

,
(

i ^iue a little fait and Cayenne pepper, the juice of hal

I Icmo-r -’dew them gently for ten minutes, and put them on.

a toad ferved tire fame as for loading, and fend them up ot.

Gaarinfh with lemon.

Snipes in a Sourtout, or Woodcocks.

TAKF force-meat made with veal, as much beef-furt

.nTU to . mortar, with au e,ua. quau.t^of
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Crumbs of bread ;
mix in a little beaten mace, pepper and fait,

feme parfley, and a little fweet herbs, mix it with the yolk of

ah ’egg ’: lay fonte of this meat round the difh, then lay in the

fnipes, being firft drawn and half roafted. Take care of the

trailj chop it, and throw it all over the dilh.

Take fome good gravy, according to the bignefs of your fur~

tout, fome truffles aiid morels, a few mufhrooms, a Iweetbread

cut into pieces, and artichoke-bottoms cut Imall ; let all Hew
together, (hake them, and take the yolks of two Or three eggs,

according as you want them, beat them tip with a foootiful or

two of white-wine, dir all together one way, when itjs thick

take is off, let it cool, and pour it into the furtout: have the

yolks of a few hard eggs put in here and there
;
feafon with

beaten mace, pepper, and fait, to your tafte ; cover it with

the force-meat all over; rub the yolks of eggs all over to

colour it, then fend it to the oven.
-

Half an hour does it, and
fend it hot to table.

To boil Snipes or Woodcocks.

BOIL them in good ftrong broth, or beef gravy made thus:

take a pound of beef, cut it into little pieces, put it into two
quarts of water, an onion, a bundle of fweet herbs, a blade of
two of mace, fix cloves, and fome whole pepper ; cover it

clofe, let it boil till about half wafted, then ftfain it off) put
the gravy into a fauce-pan, with fait enough to feafon it ; take
the fnipes and gut them clean (but take care of the guts), put
them into the gravy and let them boil, cover them dole, and
ten minutes will boil them. In the mean time, chop the guts
and liver fmall, take a little of the gravy the fnipes are boiling
in, and Hew the guts in, with a blade of mace. Take fome
crumbs of bread, and have them ready fried in a little frefh
butter crifp, of a fine light brown. You mult take about as
much bread as the infide of a {tale roll, and rub them fmall
into a clean cloth

; when they are done, let them Hand ready
in a plate before the fire.

tV hen your fnipes are ready, take about half a pint of the
liquor they are boiled in, and add to the guts two fpoonfuls of
red-wine, and a piece of butter as big as a walnut, roi • d in a
little flour; let them on the fire, {hake your Luce-pan often
(but do not ftir it with a fpoon), till the butter is all melted,
then put in the crumbs, give your fauce-pan a {hake, take up
your birds, lay them in rhe difh, and pour this fauce over
them. Garnilh with lemon.

H a 7*
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To drefs Ortolans.

SPIT them fide-ways, with a vine leaf between •, bade them

with butter, and have fried crumbs of bread round the difh.

Drefs quails the fame way.

To drefs Riffs and Refs.

THESE birds are found in Lincolnfhire and the if! e of Ely ;

,he food proper for them is new milk boiled, and put over

white bread, with a little fine fugar •, and be careful to keep

them in feparate capes : they feed very fail, and will die of

their fat if not killed in time-: trufs them, as you do a wood-

cock, but draw them, and cover them with vine h aves.

To drefs Laris.

PUT them on a bird-fpit, tie them on another fpit,

ami 'road them twenty-five minutes with a gent,e fire ;
put

Xu, in a difh with crumbs of bread fned brown, or you may

jut a toad under with gravy and butter, or gravy only.

To drefs Plovers.

TO two plovers take two artichoke-bottoms boiled, fome

hefnuts roafled and blanched, fome ficirrers boiled, cut al very

•r 11 l-nix with it fome marrrtiw orbeef-fuet, tlie yolks of tv

‘

•

ci10p a ll together, feafon with pepper, talt, nut-
hard

Sd a little fweet herbs, fill the bodies of the plovers,

rne
^i

'
• „ f-iiice-nan put to them a pint of gravy, a gla.s

]ay t tem vn < ‘

a y acie or two 0f mace, fome roafled chefnuts

W
V , .uj artichoke-bottoms cut into quarters, two or

blanched, <
. ... , inire of lemon ; cover them

",T
y ° n« )f r»» *'

clofe, and let hen y
butter rolled in flour,

faucc is no, thick
and when ir is .hick

“life up your plovers, and pour the faucc over them. Camilla

W
' n Tf ar/vef"fgood done this way. ,

lf“t y me well led they need no butter, be.ng fat enough

0f
oiT9a 3£» in good celcry-fauce, either white or brown,

hill os you like. •

dXpfovers, is to roaft them the

a toad under them, and gravy

and butter. Tt

tT*
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To drefs Larks Pear Fajhion.

You mud trufs the larks clofe, and cut off the legs, feafon

them with fait, pepper, cloves, and mace
;
make a force-meat

thus : take a veal fweet-bread, as much beef-fuet, a few morels
and mufhrooms, chop all fine together, forne crumbs of bread,
and a few fweet-h.erbs, a little lenjon-peel cut fmali, mix all

together with the yplk of an egg, wrap up the larks, in force-
meat, and fliape them like a pear, flick one leg in the top like

the ftalk of a pear, rub them over with the yolk of an egg
and crumbs of bread, bake them in a gentle oven, ferve them
without fauce; or they make a good garnifli to a very fine
difh.

You may ufe veal, if you haye riot a fweetbread.

Jugged Hare.

CUT it into little pieces, lard them here and there with
little flips of bacon, feafon them with Cayenne pepper and
fait, put them into an earthen jug, with a blade or two of mace,
an onion ftuck with clqves, and a bundle of fweet herbs ;
cover the jug or jar you do it in foclofe that nothing can get in’
then fet it in a pot of boiling water, and three hours will do
it; then turn it out into the difh, and take out the onion and
fweet herbs, and fend it to table hot. If you do not like it
jarded, leave it out.

Florendine Hare.

LET your hare be full grown, and let it hang four or five
days before you cafe it

; leave the ears on, and take out all the
bones, except the head, which muft be left whole

; lay the
bare on the drefler, and put in the following force-meat

; take
the crumbs of a penny loaf, the liver Aired fine, half a pound
of fat bacon fcraped, a glafs of red wine, fome fweet-herbs
chopped fine,. feafon with pepper, fait, and nutmeg, an an-
chovy cbopt nne, the yolks of two eggs, mix all together, and
put into your hare’s belly, roll it up to the head, Ikewer it
w'lth the head and cars leaning back, and tie it with pack-
thread as you would a collar of veal, wrap it in a cloth and
boil it one hour and a half in a ftew-pan covered clofe withtwo quarts of water

; as. foon as the liquor is reduced to aquart, add a pint of red-wine, a fpoonful of lemon pickle, oneof catchup, and one of browning
; then take out your hare andflew the gravy till it is reduced to a pint, thicken it with’but-

i'J 3 ter
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ter rolled in flour • put the hare in the difli, and pour the

fauce over it-, pull the jaw-bones out, and put them in die

eyes; put ionic force-meat balls and truffles round it, and

garnifh with water-creflls.

To fcare a Hare.

LARD a hare, and put a pudding in the belly put it into

a pot or fi ill-kettle, then put to it two quarts of ftrong-drawn

nravy, one of red-wine, a whole lemon cut, a faggot of fweet

herbs, nutmeg, pepper, a little fait, and fix cloves cover it

clyfe, and flew it over a flow fire till it is three parts done

then take it up, put it into a difh, and drew it over with crumbs

of bread, fweet herbs chopped fine, forne lemon-peel grated,

and half a nutmeg ;
fet it before the fire, anti bade it till it is

of a fine light brown. In the mean time take the fat od your

gravy, and thicken it with the yolk of an egg; take fix egg-,

boiled hard and chopped fmall, fome pickled cucumbers cut

very thin ;
mix thefe with the fauce, and pour it into the dilh.

A fillet of mutton or neck of vemfon may be done the lame

"
Note, You may do rabbits the fame way, but it mud be veal

gravy, and white-wine ;
adding muihrooms for cucumbers.

To Jiao a Hare.

CUT it into pieces, and put it into a dew-pan, with a blade

or two of mace, fome whole pepper black and whitm an

onion duck with cloves, a bundle of fweet herbs, and
,

a nitt-

ir/eg cut to pieces, and cover it with water ;
co.er the lte v

nan clofe let it dew till the hare is tender, but not too much

done • then take it up, and with a fork take out the hare into

a clean pan, tain the fauce through a cwfe '«£. empty »

out of the pan, put in the hare again with the fauce, taice a

piece, of butter as big'as a walnut rolled in ^ur, and pUt m

likewife one fpoonful of catchup, and a gill of red-wine , lte

11 tn p^rln-T fY'ith a few freth mufhrooms, or pickled ones, it

y
1 ir to table. You may cut a hare 111 two, and dew the

tore-quarters thus, and roall the hind-quarters with a pude mg^

in the belly.

A Hare Civet.

BONE the bare, and take out all the finews ;
cut one ha

in thin llices, and the other half in pieces an inch
[

thipk,
,

Hou

them, and fry then* in a little freffi butter as collo^s, 1
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and have ready fome gravy made good with the bones of the

hare and beef, put a pint cf it into the pan to the hare, fome

muftard, and a little elder vinegar ; cover it clofe, and let it

do foftly till it is as thick as cream, then difli it up, with the

head in the middle.

Portuguefe Rabbits.

\

I HAVE, in the beginning of my book, given dire£tions for

!

boiled and roafted. Get fome rabbits, trufs them chicken-

ftj.fhion, the head mull be cut off, and the rabbit turned with

the back upwards, and two of the legs {flipped to the claw-

end, and fo truffed with two (kewers. Lard them, and roaff

them with what fauce youpleafe. If you want chickens, and
they are to appear as fuch, they muff be dreffed in this manner :

fend them up hot with gravy in the diih, and garniffi with

lemon and b.eet-roat.

Rabbits Surprife.

ROAST two half-grown rabbits, cut off the heads clofe to

the (houlders and the firff joints; then takeoff all the lean

meat from the back-bones, cut it fmall, and tofs it up with fix

or feven fpoonfulsof cream and milk, and a piece of butter as
big as a walnut rolled in flour, a little nutmeg and a little fair,

fhake all together till it is as thick as good cream, and fet it to
cool ; then make a force-meat, with a pound of veal, a pound
of fuet, as much crumbs of bread, two anchovies, a little

piece of lemon-peel cut fine, a little {prig of thyme, and a little

nutmeg grated ; let the veal and fuet be chopped very fine and
beat in a mortar, then mix it all together with the yolks of two
raw eggs

;
place it all round the rabbits, leaving a long trough

in the back- bone open, that you think will hold the meat you
cut out with the fauce

;
pour it in and cover it with the force-

meat, fmooth it all over with your hand as well as you can
with a raw egg, fquare at both ends, throw on a little grated
bread, and butter a mazarine, or pan, and take them from
the dreffer where you formed them, and place them on it very
carefully. Bake them three quarters of an hour till they aie
of a fine brown colour. Let your fauce be gravy thickened
with butter "and the juice of a lemon

; lay them into the difli
and pour in the fauce. Garnifh with orange, cut into quar-
ters, and ferve it up for a firff courfe.

11 4 To
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To chefs Rabbits in Cnjfcrole.

DIVIDE the rabbits into quarters. You may lard them or

let them alone, juft as you pleafe, (hake lome flour over them
and fry them with lard orbut’ter, then put them into an earthen ,

pipkin, with a quart of good broth, a glafs of white-wine, a

little pepper and fait, if w anted, a bunch of fweet herbs, and
a piece of butter as big as a walnut, rolled in flour*, cover

them clofc, and let them (tew half an hour, then di(h them
up, and pour the fauce over them. Garnifh with Seville

( rnnae, cut into thin dices and notched
; the peel that is cut

out lay prettily between the dices.

Mutton Kebqbbed.

TAKE a loin of mutton, and joirtt it between every bone ;

fenfon it with pepper and fait moderately, grate a fmall nutmeg

all over, dip them in the yolks of three eggs, and have ready

crumbs of bread 'and fweet-herbs, dip 'them ip, and clap them
together in the fame (hap'e again, and put it on a fmall (pit

;

road them before a quick fire, fet a difh under, and bade it

with a little piece of butter, and than keep bailing with what

comes from it, and throw fome crumbs of bread and fweet

herbs all over them as it is roafting ; when it is enough, take

it up, lay it in the difh, and have ready half a pint of good

gravy, and what comes from it: tike two fpoonfuls of catch-

up, and mix a tea-fpoonful of flour with it and put to the

gravy, dir it together and give it a boil, and pour over the

mutton.

Note, yop mud obferve to take off all the fat of the infide,

and the din of the top of the meat, and fome of the fat, if

there be too much. When you put’in what comes from your

meat into the gravy, obferve to pour cut all the fat.

A Neck of Mutton
,
called the Hafly Di/Jj •

TAKE a large pewter or filver dilb, made like a deep foup-

difh, with an edge about an inch deep on the inflde, on which

the lid fixes (with an handle at top), fo fad that you may lift

it up full by that handle without falling. 'This dim is called a

necromapeer. Take a neck of mutton about fix pounds, take

off the fkin, cut it into chops, not too thick, flice a French

roll thin, peel and flice a very large onion, pare and (lice three

or four turnip's, lay a row of mutton in the difli, on that a row

of roll, then a row of turnips, and then onions, a little fait,

' y .
•

* 1 then
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then the meat, and fo on
;
put in a little bundle of fweet herbs,

!

and two or three blades of mace ; have a tea-kettle of water

boiling, fili the difh, and cover it clofe, hang the difh on the

back of two chairs by the rim, have ready three fheets of brown
paper, tear each ftieet into five pieces, and draw them through
your hand, light one piece and hold it under the bottom of the

difh, moving the paper about, as faft-as the paper burns ;
light

another till all is burnt, and your meat will be enough. Fifteen

minutes juft does it. Send it to table hot in the difh.

Note, This difh was firft contrived by Mr. Rich, and is

piuch admired by the nobility.

To male a Currey the Indian lf
r
ay.

TAKE two fmall chickens, fkin them and cut them as for
3 fricafey, wafhthem clean, and flew them in about a quart of
water, for about five minutes, then drain off the liquor and put
the chickens in a clean difh

; take three large onions, chop
them fmall, and fry them in about two ounces of butter, then
putin the chickens, and fry them together till they are brown,
take a quarter of an ounce of turmerick, a large fpoonful of
ginger and beaten pepper together, and a little fait to your
pahfe; drew all thefe ingredients over the chickens whild
frying-, then pour in the liquor, and let it dew about half
an hour, then put in a quarter of a pint of cream, and the
Juice of two lemons, and ferve it up. The ginger, penper,
and turmerick, mud be beat very fine.

To boll Rice .

PUT two quarts of water to a pint of rice, let 'it boil till

you think it is done enough, then throw in a fpoonful of fait,
and turn it out into a colendar; then let it dand about five
minutes before the fire to dry, and ferve it up in a difh by it-
felf. Difh it up and fend it to table, the rice in a didi by itfelf.

To male a Pcllow the Indian Way.
TAKE three pounds of rice, pick and wadi it very clean,

put it into a colendar, and let it drain very dry; take three
quarters of a pound of butter, and put it into a pan over a very
flow fire tih it melts, then put in the rice and cover it over very
clofe, that it may keep all the deam in

; add to it a little fait,
fome whole pepper, half a dozen blades of mace, and a few
cloves. You mud put in a li ttle water to keep it from burning,
then dir it up very often, and let it dew till the rice is foft.

Foil
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Boil two fowls, and a fine piece of bacon, of about two pounds

weight, as common, cut the bacon in two pieces, lay it in the

<li(h with the fowls, cover it over with the rice, and garni fh

it with about half a dozen hard eggs, and a dozen of onions

fried whole and very brown.

Note, This is the true Indian way ofdrefjing them.

Another Way to mqke a Fellow •

TAKE a leg of veal about twelve or fourteen pounds weight

an old cock fkinned, chop both to pieces, put it into a pot with

five or fix blades of mace, fome whole white-pepper, and three

'gallons of water, half a pound of bacon, two onions, and fix

cloves ;
cover it clofe, and when it boils, let it do very foftly till

the meat is good for nothing, and above two-thirds waked,

(hen drain it ;
the next day put this foup into a fauce-pan, th

a mrnnd of rice, fet it over a very flow fire, take great care it

,fno t burn •, when the rice is very thick and dry, turn it into

a djfli. Garni fh with hard eggs cpt m two, and have roafted

inwls 3nother difti* _ r n •

Note, You ore .0 obfer.e, if your tree Stumers too fad it

will burn when it comes to be thtek It ttnufl be very tluoh

and dry, and the rice not boilpd to a mummy.

To make Ejfence of Ham.

T AKE a ham, and cut off all the fat, cut the lean in tlrin

nieces and by them in the bottom of your (lew-pan
;
put

‘ bei

f’
f0Ur

rC then drain it off,

and put it away for ufe.

RULES to be obferved in all MADE-DISHES.

FIRST, that the “a^Uthe
very clean, free from am.,

*

very fmoothand of a

° vcr ““

fire, keep lUrrinR n one way.
fa, fwims at the

Alike, and about as thick as^od
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cream, and not to tafle of one tiling more than another. As

to pepper and fait, fcafon to your palate, but do not put too

much of either, for that will take away the fine flavour of

every thing. As to moft made difhes, you may put in what

you think proper to enlarge it, or make it good ;
as muthrooms

pickled, dried, frefh, or powdered ;
truffles, morels, cocks-

combs Hewed, ox-nalates cut in fmnll bits, artichoke-bottoms,

either pickled, frefh boiled, or dried ones foftened m warm

water, each cut in four pieces, afparagus-tops the yolks ot

hard eggs, force-meat balls, &c. The bed things to give a

faucetartnefs, aremufhroom-pickle, white-walnut pickle, elder*

vinegar, or lemon-juice.

CHAP. III.

Jtegd this CHAPTER, and you will find how expenfivea

French Cook’s Sauce is.

fhe French 1l
rny of drejfmg Partridges.

WHEN they are newly picked and drawn, finge them:

you mud; mince their livers with a bit of butter, fomc

fcraped bacon
?
green truffles, if you have any, par (ley, chim-

bol, fait, pepper, fweet herbs, and all-fpice. The whole

being minced together, put it into the infide of your partrid-

ges, then flop both ends of them, after which give them a fry

in the ftew-pan ;
that being done, fpit them, and wrap them,

up in flices of bacon and paper; then take a ftew-pan, and

having put in an onion cut into flices, a carrot cut into little

bits, with a little oil, give them a few tofies over the fire; then

moiften them with gravy, cullis, and a little eflence of ham.

Put therein half a lemon cut in flices, four doves of garlic, a

little fweet bafil, thyme, a bay-leaf, a little parfley, fchimbol,

two glafles of white-wine, and four of the carcafles of the

partridges; let them be pounded, and put them in this fauce.

When the fat of your cullis is taken away, be careful to make
it relHhing ;

and after your pounded livers are put into your

cullis, you mu ft (train them through a fieve. Your partridges

being done, take them off; as alfo takeoff the bacon, and
paper, and lay them in your dilh with your fauce over them.

This
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This cfifh I do not recommend ; for I think it an odd jumble

pf trafh ; by that time the cullis, the eftence of ham, and all

other ingredients are reckoned, the partridges will come to a

fine penny. But fuch receipts as this are what you have in

moil books of cookery yet printed.

To make Efface of Ham,

TAKE the fat off a Wedphslia ham, cut the lean in flices,

heat them well, and lay them in the bottom of a (lew-pan,

with dices of carrots, parfnips, and onions ;
cover your pan,

and fet it over a gentle fire. Let them (lew till they begin to

iftiek, then fprhrkie on a little flour and turn them ; then

moiften with broth and veal gravy ; feafon with three or four

rnnihrooms, as many truffles, a whole leek, fome bafil, par-

ley, and half a do7.en cloves : or inftead of the leek, you may

pm a ( lave of garlic. Put in fome crufts of bread, and let

them ft mmer over the fire fo? tfiree quarters of an hour. Strain

it, and fet it by for ufe.

, A Cullis for all Sorts of Ragoo
?

HAVING cut three pounds of lean veal, and half a pound

of ham into dices, lay it in the bottom of a (lew-pan ;
put in

carrots, and parfnips, and an onion diced
;
cover it, and let it

a- dewing over a (love : when it has a good colour, and begins

to (tick, put to it a little melted butter, and diake in a little

flour, keep it moving a little while till the flour is fried ; then

moiften it with gravy and broth, of each a like quantity; then

put in fome pa; (ley and bafil, a whole leek, a bay-leaf, fome

ivmfhrooms and irufftes minced fmall, three or four cloves, and

rhe cruft-of two French rolls : let all thefe fimmer together for

three quarters of an hour ; then take out the dices of veal,

ihrain it, and keep it for all forts of ragoos. Now compute

the expence, and fee if this difb cannot be drefled full as well

without this expence. .

* A Cullisfor all Sorts of Butchers Meat.

You mud take meat according to your company ; if ten or

twelve, vou cannot take lefs than a leg of veal and a ham, with

all the fat, (kin, and outlide cut oft. Cut the leg of veal in

pieces, about the bignefs of your fill
;
place them in your (lew-

pan and then the dices of ham, two carrots, an onion cut in

two ; cover it clofe, let it (tew foftly at lirft, and as it begins
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to he brown, take off the cover and turn it, to colour it on all

fules the fame
;
but take care not to burn the meat. When it

has a pretty brown colour, moiften yourcullis with broth made
of beef, or other meat •, feafon your cullis with a little fweet

bafil, fame cloves, with fome garlic; pare a lemon, cut it in

dices, and put it into your cullis, with fome mufhrooms. Put
into a ftew-pan a good lump of butter, and fet it over a flow

fire
;
put into it two or three handfuls of flour, Air it with a

wooden ladle, and let it take a colour; if your cullis be pretty-

brown, you muft put in fome flour. Your flour being brown
with your cullis, pour it very foftly into your cullis, keeping
it (birring with a wooden ladle; then let your cullis flew foft-

ly, and lkim off all the fat, put in two glaffes of champaign, or
other white wine

;
but take care to keep your cullis very thin,

fo that you may take the fat well off, and clarify it. To cla-

rify it, you muft put it in a Hove that draws well, and cover it

clofe, and let it boil without uncovering, till it boils over
; then

uncover it, and takeoff the fat that is round the ftew-pan
then wipe it off the cover alfo, and cover it again. When
you cullis is done, take out the meat, and (train your cullis

through a filk (trainer. This cullis is for ah forts of ragoos,
(owls, pies, and terrines.

Cullis the Italia?i Way.

PUT Into a ftew-pan half a ladleful of cullis, as much ef-
ience of ham, half a iadleful of gravy, as much of broth, three
or four onions cut into dices, four or five cloves of garlic, a
little beaten coriander-feed, with a lemon pared and cut into
dices, a little fweet bafil, mudirooms, and good oil; put all
over the fire, let it ftew a quarter of an hour, take the fat well
oft

; let it be of a good tafte, and you may nfe it with all forts
of meat and fifli, particularly with glazed fidi. This fauce
will do lor two chickens, fix pigeons, quails, or ducklings,
and all forts of tame and wild fowl. Now this Italian or
French lauce, is faucy.

Cullis of Cravj-Fijh.

Y°u nui ft Set the middling fort of craw-fifh, put them ovex
tue fire, feafoned with fait, pepper, and onion cm in dices ;be.ng done, take them out, pick them, and keep the tails after
they are fealded, pound the reft together in a mortar

; the more
they are pounded the finer your cullis will be. Take a bit of'
veal, the bigrief* of your fift, with a fmalt bit of ham, an onion

cut

9
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^ut into four, put it itl to fweat gentry : if i

- flicks but a very

little to the pan, powder it a little. Moiften it with broth*

put in it feme cloves, fweet bafil in branches, fome natlh-

rooms, with lemon pared ami cut in flirts*, being clone, fkim

the fat well off, let it be of a good talk ,
then take out your meaf

v-ith a dimmer, and go on to thicken it a little with ellence

of ham : then put in youi craw-fifb, and ftiain it off being

drained, keep it for a full courfe of craw-hlln

A While Cullis-

TAKE a piece of veal, cut it into fniall bits, with fome

thin "flices of ham, and two onions cut into four pieces •, moill-

cti it with broth, feafoned with mufhrooms, a bunch o. par-

lley, gteert onions, three cloves, and fo let it flew. Being

ffewed take out all your meat and roots with a fkimmer, put

£Tfew crumbs of bread, and let it dew foftlyj take the

white of a fowl, or two chickens, and pound it m a mortar

,

being well pounded, mix it ih your cullis, belt it mull not

boil and your cullis mud be Very white >
but if it is not white

enough, you mull pound two do54en of fweet almoiitls bianc -

ed and put into your cullis t then boil a glafs of milk, and

t it into your cullis : let it be of a good tafte, and dram it

off- then put it in a fmall kettle, and keep it warm. You

may ufe it for white loaves, white cruft Of bread, and bifcuits*

Sauce for a Brace of Partridges, Pheafauts, or any thing you pleafet

ROAST a partridge, pound it well in a mortar, with the

.
. f

r f t urkies with a quart of ftrong gravy, and the

f“°“ f ,he pa,mJf.e» and fome .ruffles, an.l let It Burner till

liversox me P k
fland'in a di h lor a while, then put

,tbT« y
ob]b;Juldy iu» a fte» pan, with two orth.ee

ttto glares 0. S
f anJ (he above fauce.

ilices of onions, a clove or t»o b •
- through a hair-

-Let it linuner a' lew m ,u

^

f h let
**

lt boil for

^ V.« -a pepper, lay your pa,

Zrn y
r,» Mh which is etjual to bothng

3

'if
more, though

,
iv.w.o than this : however, 1 think nerc is
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cxpence of one of thefe difhes ; but here they want the little

petty profit ;
and by this fort of legerdemain, feme fine eltatcs

are juggled into France.

CHAP. IV.

To make a Number of pretty little Difhes, fit for a Supper,
or Side-difh, and little Corner-diflies, for a great 1 able ;

and the reft you have in the Chapter for Lent.

Hogs Ears forced-

TAKE four hags ears, and half boil them, or take them
foufed ; make a force-meat thus : take half a pound of

beef-fuet, as much crumbs of bread, an anchovy, feme fage ;
boil and chop very fine a little parfley

; mix altogether with
the yolk of an egg, a little pepper

;
flit your ears very careful-

ly to make a place for your fluffing
; fill them, flour them, and

fry them in freffi butter till they are of a fine brown; then
pour out all the fat clean, and put to them half a pint of gravy
a glafs of white wine, three tea-fpoonfuls of muftard, a piece
of butter as big as a nutmeg rolled in flour, a little pepper, a
fmall onion whole

; cover them clofe, and let them flew foftly
for half an hour, ffiaking your pan now and then. When
ihey aie enough, lay them in your difh, and pour you fauce
over them, but firft take out the onion. This makes a very-
pretty difh ; but if you would make a fine large difh, take the
ieet, and cut all the meat in fmall thin piece?, and flew with
the ears, oeafon with fait to your palate.

To force Cocks-Combs.

PARBCML your cocks combs, then open them with a pointof a knife at the great end : take the white of a fowl, as muchbacon and beef-marrow, cut thefe fmall, and beat them fine in
a marbL mortar ; feafon them with fait, pepper, and cratednutmeg, and mix it with an egg * fill the cocks-combf, andftew them in a little ftrong gravy foftly for half an hour

; then
fl.ee in fome freffi muffirooms and a few pickled ones • thenbeat up the yolk of an egg in a little gravy, ftirring it

’

Sea-

SlstJL
w thc

-
are^ "’'-Fin
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\
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To preferve Cocks-Cdtnbs.

LET them be well cleaned, then put them into a pot, whtf
lbme melted bacon, and boil them a little

; about hall an hour
after add a little bay fait, fome pepper, a little vinegar, a lemon
fliced, and an onion (tuck with cloves. When the bacon begins
to flick to the pot, take them up, put them into the pan you
would keep in, lay a clean linen cloth over them, and pour
melted butter clarified over them, to keep them clofe from the •

air. Thefe make a pretty plate at a fupper.

To preferve or pickle Pig's Feet and Ears.

TAKE yout feet and ears fingle, and wafh them well, fplit

the feet in two, ppt a bay-leaf between every foot, 'put in al-

moft as much water as will cover them. When they are well
{learned, add to them cloves, mace, whole pepper, and ginger,

corianuer-ited and fait, according to your diferetion
;
put to

them a bottle or two of Rhenifh wine, according to the quan-
tity you do, half a fcore bay-leaves, and a bunch of fweet herbs.

Let them bod foftly till they are very tender, then take them
out of the liquor, lay them in an earthen pot, then llrain the

liquor over them ; when they are cold, cover them down clofe

and keep them for ufe.

You fhould let them (land to be cold ; fkim off all the fat;

and then put in the wine and fpice.

Pig’s Feet and Ears another Way
TAKE two pig’s ears foufed, cut them into long flips

about three inches, and about as thick as a goofe quill
;
put

them in a (lew-pan with a pint of good gravy, and half an
onion cut very fine, flew them till they are tender; then add
a little butter rolled in flour, a fpoouful of muflard, fome
pepper and fait, a little elder vinegar; tofs them up and put

them in a dilh : have the feet cut in two, and put a bay-leaf

between ;
tie them up, and boil them very tender in water

and a little vinegar, with an onion or two, rub them over

with the yolk of an egg, and fprinkle bread crumbs on them;
broil or iry them, and put them round the ears.

To pickle Ox-Palates.

TAKE your palates, wafh them well with fait and water,

and put them in a pipkin with water and fome fait , and when
they are ready to boil, fkim them well, and put to tbcm pepper,

clove 5,
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fcloves, and mace, as much as will give them a quick tafte.

When they are boiled tender (which will require four or five

hours), peel them and cut them into fmall pieces, and let them
cool ; then makethe pickle of white-wineand vinegar, an equal

quantity ; boil the pickle, and put in the fpices that were boiled

in the palates
; when both the pickle and palates are cold, lay

your palates in ajar, and put to them a few bay-leaves and a
little frefli fpice

:
pour the pickle over them, cover them clofe,

and keep them for ufe.

Of thefe you may at any time make a pretty little difh*

either with brown fauce or white; or butter and rriuftafd and a
fpoonful of white-wine ; or they are ready to put in made
diflies.

Tofew Cucumbers*•

TAKE fix cucumbers,, pare them, and cut them in two,
length ways, take out the feeds

; take a dozen fmall round-
headed onions peeled

;
put fome butter in a ftew-pan, melt

it, put in your onions and fry them brown ; then put a fpoon-
ful of flour in, ftirit till it is fmooth, put in three quarters of
a pint of brown gravy, and ftir it all the time ; then put in
your cucumbers, with a glafs of Lifbon, flew them till they
are tender ; feafon with pepper and fait, and a little Cayenne
pepper to your liking : obferve to flcim it wel}, becaufe the
butter will rife to the top. Send them to table in a difli, or
under your meat.

To ragoo Cucumbers .

TAKE two cucumbers, two onions, flice them, and fry
them in a little butter, then drain them in a fieve, put them in-
to a fauce-pan, add fix fpoonfuls of gravy, two of white-wine,
a blade of mace ; let them flew five or fix minutes : then tak$
a piece of butter as big as a walnut rolled in flour, a little fait
and Cayenne pepper, {hake them together, and when it is
thick, difli them up.

A Fricafey of Kidney Beans .

.

YAKE a quart of the feed, when dry, foak them all niuht
in river-water, then boil them on a flow fire till quite tender-
take a quarter of a peck of onions, flice them thin, fry them in
butter till brown

; then take them out of the butter, and putthem in a quart of ftrong-drawn gravy. Boil them till youmay mafli them fine, then put in your beans, and give them
a boil or two. Seafon with pepper, fait, and nutmeg.

I To
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To drefs Winfor-Beans.

TAKE the feed, boil them till they are tender; then

blanch them, and fry them in clarified butter. Melt butter,

with a drop of vinegar, and pour over them. Stew them with

fait, pepper, and nutmeg.

Or you may eat them with butter, fack, fugar, and a little

powder of cinnamon.

• To make Jutnballs .

TAKE a pound of fine flour and a pound of fine powder-fu-

gar, make them into a light pafte, withwhites ofeggs beat fine

:

then add half a pint of cream, half a pound of frefh butter

melted, and a pound of blanched almonds well beat. Knead

them all together thoroughly with a little rofe-water, and cut

out your jumballs in what figures you fancy
;
and either bake

them in a gentle oven, or fry them in frefh butter, and they

make a pretty fide or corner difh. You may melt a little butter

with a fpoonful of fack, throw fine fugar all over the difh. If

you make them in pretty figures, they make a fine little

dfll.

To make a Ragoo of Onions.

TAKE a pint of little young onions, peel them, and take

four large ones, peel them, and cut them very fmall
;
put a

quarter of a pound of good butter into a ftew-pan, when it rs

belted and done making a noife, throw in your onions, and

fry them till they begin to look a little brown : then fhake in

a little flour, and fhake them round till they are thick ;
throw

in a little fait, a little beaten pepper, a quarter of a pint of

<mod crravy, and a tea-fpoonful of muftard. Stir all together,

and when it is well-tafted and of a good tbicknefs, pour it in-

to your d»fh, and garnifh it with fried crumbs of bread.

They make a pretty little difh, and are very good. You may

ftew rafpings in the room of flour, if you pleafe.

A Ragoo of Oxfcrs.

’ OPEN twenty large oyflers, take them out of the liquor,

f-m- the liquor, and dip the oyflers in a batter made thus: take

two eggs, beat them well, a little lemon-peel grated, a little

nutmeg grated, a blade of mace pounded fine, a little parhey

chopped tine, beat all together with a little flour, have ready

ionic butter or chipping in a ftew-pan; when it boils, dip m
v GUr oyflers one by one, into the batter3

and fry them of a fine

\
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brown ;
then with an egg-flice take them out, and lay them

in a difh before the fire. Pour the fat out of the pan, and
fhake a little flour over the bottom of the pan, then rub a

little piece of butter, as big as a fmall walnut, all over with
your knife, whilfl it is over the fire ; then pour in three fpoon-
fuls of the oyfler-liquor drained, one fpoonful of white-wine,
and a quarter of a pint of gravy

;
grate a little nutmeg, flir all

together, throw in the oyflers, give the pan a tofs round, and
when the fauce is of a good thicknefs, pour all into the difh^

and garnifh with rafpings.

A Ragoo of Afparagus,

SCRAPE a hundred of grafs very clean, aiid throw it into
cold water. When you have fcraped all, cut as far as is good
and green, about an inch long, and take two heads of endive
clean, waflied and picked, cut it very fmall, a yoUng lettuce,

clean walhed and cut fmall, a large onion, peeled and cut
fmall

;
put a quarter of a pound of butter into a fleW-pan,

when it is melted throw in the above things: tofs them about*
and fry them ten minutes

;
then feafon them with a little pep-

per and fait, fhake in a little flour, tofs them about, then pour
in half a pint of gravy. Let them flew till the fauce is very
thick and good ; then pour all into your difh. Save a few of the
little tops of the grafs to garnifh the difh.

N. B. You mull not fry the afparagus: boil it in a little

water, and put them in your ragoo, and then they will look
green. '

A Ragoo of Livers .

TAKE as many livers as you would have for your difh. A
turkey’s liver and fix fowls livers will make a pretty difh. Pick
the galls from them, and throw them into cold water; take the
fix livers, put them in a fauce-pan with a quarter of a pint of
gravy, a fpoonful of mufhrooms, either pickled or frefh, a
fpoortfill of catchup, a little piece of butter as big as a nutmeg,
rolled in flour

; feafon them with pepper and fait to your
palate. Let them flew foftly ten minutes

; in the mean while
butter one fide of a piece of writing paper, and wrap the
turkey’s liver in it, and broil it nicely, lay it in the middle, and
the Hewed livers round. Pour the fauce all over, and garnifh
with lemon.

b

Lo ragoo Caiilifouters

i

.
TAKE a large cauliflower, wafli it very clean, and pick it

in pieces, as for pickling
; make a nice brown cullis, and

J 2 flew
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flew tl em till tender, feafon with pepper aud fait, put them

into •'iir difh with the fauce over
; boil a few fprigs of the

cauliflower in water, to garnifh with.

Stewed Peas and Lettuce

.

TAKE a quart of green peas, two large cabbage lettuces,

cut fmall acrofs, and wafhed very clean put them in a (lew-

pan with a quart of gravy, and flew them till tender; put in

fome butter rolled in flour, feafon with pepper aud fait:

when of a proper thicknefs difh them up.

N. B. Some like them thickened with the yolks of four

eggs. Others like an onion chopped very fine and ftewed

with them, with two or three raihers of lean ham.

Another Way tofew Peas.

TAKE a pint of peas, put .them them in a ftew-pan with a

handful of chopped parfley ;
juft cover them with water, ftew

them till tender ; then beat up the yolks of two eggs, put in

fome double-refined fugar to fweeten them, put in the eggs

and tofs them up ;
then put them in your difh.

Cods-Jounds broiled with gravy.

SCALD them in hot water and rub them with fait well J

blanch them, that is take off the blacked dirty fkin, then fet

them on in cold water, and let them fimmer till they begin to

be tender ;
take them out and flour them, and broil them on

the gridiron. In the mean time take a little good gravy, a little

muftard, a little bit of butter rolled in flour, give it a boil,

feafon it with pepper and fait. Lay the founds in your difh,,

and pour your fauce over them.

A forced Cabbage.

TAKE a fine white-heart cabbage, about as big as a quarter

nf n neck lav it in water two or three hours, then half boil

it fet it in a^erul lender to drain, then very carefully cut out

the heart, but take great care not to break off any of the out-

fide leaves, fill it with force-meat made thus: take a pound

of veal, hall a pound of bacon, fat and lean together, cut them

fmall, and beat them fine in a mortar, with four eggs boiled

hard. Seafon it with pepper and fait, a httk beaten mace, a very

little lemon-peel cut fine, fome parfley chopped fine, a ery

little thyme, and two anchovies : when they are beat fin ,

the trumb of a ftale roll, fome mufhrooms, if you have them.
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either pickled or frefh, and the heart of the cabbage you cut

out chopped fine. Mix all together with the yolk of an egg,

then fill the hollow part of the cabbage, and tie it with a pack-

thread ; then lay fome dices of bacon to the bottom of a (lew-

pan or fauce-pan, and on that a pound of coarfe lean beef,

cut thin
;
put in the cabbage, cover it clofe, and let it (lew

over a flow (ire, till the bacon begins to flick to the pan (hake

in a little flour, then pour in a quart of broth, an onion (luck

with cloves, two blades of mace, fome whole pepper, a little

bundle of fweet herbs; cover it clofe, and let it (lew very

foftly an hour and a half, put in a glafs of red-wine, give it

a boil, then take it up, lay it in the difh, and (train t e gravy

and pour over: untie it fil'd. This is a fine fide-difh, and
the next day makes a fine ha(h, with a veal-deak nicely broil-

ed and laid on it.

Stewed Red Cabbage.

TAKE a red cabbage, lay it in cold water an hour, then cut

it into thin dices acrofs, aud cut it into little pieces. Put it

into a dew-pan, with a pound of faufages, a pint of gravy, a

lictle bit ofham or lean bacon ; cover it clofe; and let it dew
half an hour ; then take the pan off the fire, and (kim ofFthe

fat, (hake in a little flour, and fet it on again. Let it dew-
two or three minutes, then lay the faufages in your difh and
pour the red all over. You may, before you take it up, put
half a fpoonful of vinegar.

Savoys forced andJlewed.

TAKE two favoys, fill one with force-meat, and the other
without-. Stew them with gravy; feafon them with pepper
and fait, and when they are near enough, take a piece of but-

ter, as big as a large walnut, rolled in flour, and put in. Let

t
hem (lew till they are enough, and thefauce thick ; then lay

t
hem in your difh, and pour the fauce over them. Thefe
things' are bed done on a (love.

To force Cucumbers.

TAKE three large cucumbers, (coop our the pith, fill them
with fried oyfters, feafoned with pepper and fait; put ou the
piece again you cut off, few it with a coarfe thread, and fry

them in the butter the oyders are fried in : then pour out the
butter, and (hake in a little flour, pour in ha'f a pintoif gra-
vy, (hake it round and put in the cucumbers. Sealon a with

I 3 a little
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3 little pepper and fait
;
let them (lew foftly till they are ten,

der, then lay them in a plate, and pour the gravy over themi
or you may force them with any fort of force-meat you fancy,
and fry them in hog’s lard, and then dew them in gravy and
red-wipe,

Fried Saufages.

TAKE half a pound of faufages, and fix apples, (lice four>

about as thick as a crown, cut the other two in quarters,

fry them with the faufages of a fine light brown, lay the

faufages in the middle of the difh, and the apples round.
Garnifh with the quartered apples.

Stewed cabbage and faufages fried is a good difn.

Gallops and Eggs.

CUT either bacon, hung-beef or hung-mutton into thin

dices broil them nicely, lay them in a difh before the fire,

have ready a f^ew-pan of water boiling, break as many eggs

as you have collops, break them one by one in a cup, and

pour them into the ftew-pan. When the whites of the eggs

begin to harden, and all look of a dear white, take them up

pne by one in an egg-dice, lay them on the collops.

To drefs cold Fowl or Pigeon.

CUT them in four quarters, beat up an egg or two, accordr

ing to what you drefs, grate a little nutmeg in, a little fait,

fome pardey chopped, a few crumbs of bread, beat them well

together, dip them in this batter, and have ready fome drip-

ping hot in a dew-pan, inwhichfry them of afinelight brown :

have ready a little good'gravy, thickened with a little dour,:

mixed with a fpoonful of catchup ;
lay the fry in the didi, and

pour the fauce over. Garnidr with lemon, and a few rnufh-

rooms, if you have tiny. A cold rabbit eats well done

thus.
To mince Veal,

CUT your veal as fine as pofiible, but do not chop it
:
grate

a little nutmeg over it, fined a little lemon-peel very fine, throw

a very little fait on it, drudge a little dour over it. To a large

plate of veal, take four or five fpoonfuls of water, let it boil,

then put in the veal, with a piece of butter as bigas a egg,

dir it well together •, when it is all thorough hot, it is enough.

Have ready a very thin piece of bread toadied brown, cut it into

three-corner fippets, lay it round the plate, and pour in the

yeal.
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veal. Juft before you pour it in, fqueeze in half a lemon, or

half a fpoonful of vinegar. Garnifh with lemon. You may

put gravy in the room of water, ifyou love it ftrong ; but it is

better without.

To fry cold Veal.

CUT it in pieces about as thick as half a crown, and as long

as you pleafe, dip them in the yolk of an egg, and then in

crumbs of bread, with a few fweet herbs, and fhred lemon-peel

in it; grate a little nutmeg over them, and fry them in frefh

butter. The butter muft be hot, j uft enough to fry them in :

in the mean time, make a little gravy of the bone of the veal;

when the meat is fried take it out with a fork, and lay it in a

dilh before the fire, then (hake a little flour into the pan, and

flir it round; then put in a little gravy, fqueeze in a little

lemon, and pour it over the veal. Garnifh with lemon.

To tofs Up cold Veal white.

CUT the veal into little thin bits, put milk enough to it for

fauce, grate in a little nutmeg, a very little fait, a little piece

of butter rolled in flour: to half a pint of milk, the yolks of

two eggs well beat, a fpoonful of mufhroom-pickle, ftir all

together till it is thick ;
then pour it into your difli, and gar-

nifh with lemon.

Cold fowl fkinned, and done this way, eats well ;
°r the

beft end of a cold breafl of veal
;

firft fry it, drain it from

the fat
;
then pour this fauce to it.

To hafj cold Muttbn

CUT your mutton with a very fharp knife in’very little bits,

as thin as poflible ;
then boil the bones with an onion, a little

fweet herbs, a bladeof mace, a very little whole pepper, a little

fait, a piece of cruft toafted very crifp ;
let it boil till there is juft

enough for fauce, ftrain it, and put it into a fauce-pan, with a

piece of butter rolled in flour;?ut in the meat, when it is very-

hot it is enough. Seafon with pepper and fait. Have ready

fome thin bread toafted brown, cut three-corner ways, lay

them round the dith, and pour in the hafh. As to walnut-

pickle, and all forts of pickles, you muft put in according to

y0U r fancy. Garnifh with pickles. Some love a fmall onion

peeled, and cut very fmall, and done in the hafh. Or you

jury ufe made £ravy y° u *iave not time t0 bones.
* T a

c
7^i
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To kafh Mutton like Venifon.

CUT it very thin as above ; boil the bones as above
; ftratn

the liquor, where there is juft enough for the halh, to a quar-
ter of a pint of gravy put a large fpoonful of red wine, an onion
peeled and chopped fiqe, a very little lemon-peel fhred fine, a
piece of butter as big as a fmall walnut rolled in flour; put it

into a fauce-pan with the meat, fliake it all together, and when
it is thoroughly hot, pour it into yoqr difh. Halh beef the
fame way.

To make CoHops oj cold Beef.

IF you have any cold infide of a firloin of beef, take off all

the fat, cut it very thin in little bits, cut an onion very fmaU,
boil as much water or gravy as you think will do for fauce ;

feafon it with a little pepper and fait, and a bundle of iweet
herbs. Let the water boil, then put in the meat, with a good
piece of butter rolled in flour, {hake it round, and ftir it.

When the lauce is thick and the meat done, take out the
fweet herbs, and pour it into your difh. They do better than
jfrefh meat.

To make a Florentine of Veal

TAKE two kidneys of veal, fat and all, and mince them
very fine, then chop a few herbs and put to it, and add a few
currants : feafon it with cloves, mace, nutmeg, and a little fait,

four or five yolks of eggs chopped fine, and fome crumbs of
bread, a pippin or two chopped, fome candied lemon-peel cut
fmall, a little fack, and orange flower-water. Lay a flieet of
puff pafte at the bottom of your difh, and put in the ingredi-
ents, and cover it with another flieet of puff-pafte. Bake it in
a flack oven, ferape fugar on the top, and ferve it up hot.

A Salmagundy,

TAKE two pickled herrings and bone them, a handful of
parfley, four eggs boiled hard, the white of one roafted
chicken or fowl ; chop all very fine feparately, that is, the
yolks of eggs by themfelves, and the whites the fame; ferape

fome lean boiled ham very fine, hung-beef or Dutch beef ferap-

ed. Turn a fmall China bafon, or deep faucer, into your difh

;

make fome butter into the fhape of a pine apple, or any other
fhape you pleafe, and fet on the. top of the bafon, or faucer;

lay round your bafon a ring of flrred parfley, then whites of

eggs*
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eggs, then ham, then chicken, then beef, then yolks of eggs,

then herrings, till you have covered the bafon, an&ufed all

your ingredients, Garnifll the dilh with whole capers, and

pickles of any fort you choofe, chopt fine ; or you may leave

out the butter, and put the ingredients on, and put a flower

of any fort at the top, or a fprig of myrtle.

Another way.

MINCE veal or fowl very fmall, a pickled herring boned

and picked fmall, cucumber minced fmall, apples minced
fmall, an onion peeled and minced fmall, fome pickled red-,

.cabbage chopped fmall, cold pork minced fmall, or cold duck
or pigeons minced fmall, boiled parfley chopped fine, celery

cut fmall, the yolks of hard eggs chopped fmall, and the whites;

chopped fmall, and either lay all the ingredients by themfelves

feparate on faucers, or in heaps in a difh. Difh them out

with what pickles you have, and fliced lemon nicely cut ;
and

if you can get nafiertium-flowers, lay them round it. This
is a fine middle difh for fupper, but you may always make
falmagundy of fuch things as you have, according to your
fancy. The other forts you have in the Chapter of Fafts.

To make little Pajlies.

TAKE the kidney of a loin of veal cut very fine, with as

much of the fat, the yolks of two hard eggs, feafoned with a
little fait, and half a fmall nutmeg. Mix them well together,
then roll it well in a puff-pa fie cruil

; make three of it and
fry them nicely in hog’s-lard or butter.

They make a pretty little difh for change. You may put
in fome carrots, and a little fugar and fpice, with the juice of
an orange, and fometimes apples, firft boiled and fweetened,
yvith a little juice of lemon

}
or any fruit you pleafe.

Petit Pajlies for garnishing Difes.

MAKE a fhort cruft, roll it thick, make them about as big
as the bowl of a fpoon, and about an inch deep : take a piece
of veal, enough to fill the patty, as much bacon and beef-fuet.
Hired them all very fine, feafon them with pepper and fait,

and a little fweet herbs; put them into a little ftew-pan, keep
fuming them about, with a few mufhrooms chopped fmall, for
eight or ten minutes; then fill your petty-patties, and cover
fhem with fome cruft. Colour them witti the yolk of an egg,
and bake them. Sometimes fill them with oyftets for fifh, or

thc
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the melts of the fifli pounded, and feafoned with pepper and

fait •, fill them with lobllers, or what you fancy They make
a fine garnifhing, and give a difh a fine look: if for a calf’s

head, the brains feafoned is molt proper, and fome with

.oy Iters.

CHAP. V.

TO DRESS FISH.

A Sto boiled fifit of all forts, you have full directions in the

Lent chapter. But here we can fry fifh much better,

becaufe we have beef-dripping, or hog’s lard-

Obferve always in the frying of any fort of fifh
;

firft, that

you dry your fifh very well in a clean cloth, then do your fifh

in this manner: beat up the yolks of two or three eggs, ac-

cording to your quantity of fifh ; take a fmall paftry-brufh,

and put the egg on, {hake fome crumbs of bread and flour

mixt over the fifh, and then fry it. Let your ftew-pan you

fry them in be very nice and clean, and put in as much beef-

dripping, or hog’s-lard, as will almoft cover your fifh •, and

be fure it boilsjbefore you put in your fifh. Let it fry quick,

and let it be of a fine light brown, but not two dark a colour.

Have your fifh-flice ready, and if there is occafion turn it

:

when it is enough, take it up, and lay a coarfe cloth on a difh,

on which lay your fifh, to drain all the greafe from it ; if you

fry parfley, do it quick, and take great care to whip it out of

the pan as foon as it is crifp, or it will lofe its fine colour.

Take great care that your dripping be very nice and clean.

You have directions in the eleventh chapter, how to make it

fit for ufe, and have it always in readinefs.

Some love fifh in batter •, then you muff beat an egg fine,

anil dip your filh in juft as you are going to put it in the

pan ; or as good a batter as any, is a little ale and flour beat up,

juft as you are ready for it, and dip the fifli, to fry it.

Lobjh’r-fauce.

.TAKE a fine hen lobfler, take out all the fpawn, and

bnnfe it in a mortar very fine, with a little butter j
ta e a
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the meat out of the claws and tail, and cut it in fmall fquare

pieces; put the fpawn and meat in a ftew-pan with a fpoori-

ful of anchovy-liquor, and one fpoonfulof catchup, a blade of

mace, a piece of a Hick of horfe-raddifh, half a lemon, a gill

of gravy, a little butter rolled in flour, juft enough to. thicken

it
;
put in half a pound of butter nicely melted, boil it gently

up for fix or feven minutes ; take out the horfe-raddifh, mace,

and lemon, and fqueeze the juice of the lemon into the fauce;

juft fimmer it up, and then put it in your boats.

Shrimp Sauce.

TAKE half a pint of fhrimps, wadi them very clean, put

them into a ftew-pan with a fpoonful of fifta-lear, or anchovy-

liquor, a pound of butter melted thick, boil it up for five mi-

nutes, and fqueeze in half a lemon; tofs it up, and then put

it in your cups or boats.

To make Oyfer-Saucefor Fiji.

TAKE a pint of large oyfters, fcald them, and then {train

themfthrough a fieve, wafh the oyfters very clean in cold wa-

ter, and take the beards off; put them in a ftew-pan, pour

the liquor over them, but be careful to pour the liquor gently

out of the veflel you have drained it into, and you will leave

all the fediment at the bottom, which you muft be careful not

to put into your ftew-pan ; then add a large fpoonful of an-

chovy-liquor, two blades of mace, half a lemon, fome butter

rolled in flour, enough to thicken it
;
then put inhalf a pound

of butter, boil it up till the butter is melted ; then take out

the mace and lemon, fqueeze the lemon-juice into the fauce,

give it a boil up, ftir it all the time, and then put it into

your boats or bafons.

N. R. You may put in a fpoonful of catchup, or a fpoonful

of mountain-wine.

To make Anchovy-Sauce.

TAKE a pint of gravy, put in an anchovy, take a quarter

®f a pound of butter rolled in a little flour, and ftir all together

till it boils. You may add a little juice of a lemon, catchup,
red-wine, and walnut-liquor, juft as you pleafe.

Plain butter melted thick, with a fpoonful of walnut pickle,

or catchup, is good fauce, or anchovy : in lhort you may put
as many things as you fancy into fauce. All other fauce for

fifh you have in the Lent chapter.

To
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To drcfs a Brace of Carp.

TAKE a piece of butter and put into a ftew-pan, melt it

and puc in a large fpoonful of flour, keep it ftirring till it is

fmooth
;
then pur in a pint of gravy, and a pint of red-port or

claret, a little horfe-raddifh fcraped, eight cloves, four blades
of mace, and a dozen corns of all-{pice, tie them in a little

linen rag, a bundle of fweet-herbs, half a lemon, three an-
chovies, a little onion chopped very fine; feafon with pepper,
lalt, and Cayenne pepper, to your liking

;
flew it for half an-

Jiour, then (train it through a fieve into the pan you intend to

put your fifh in ; let your carp be well cleaned and fcaled, then
put the fifh in with the fauce, and few them very gently for

half an hour
; then turn them, and flew them fifteen minutes

ionger, put in along with your fifh fome truffles and morels
Jcalded, fome pickled mufhrooms, an artichoke-bottom, and
about a dozen large oy tiers, fqueeze the juice of half a lemon
in, flew it five minutes ; then put your carp in your difh, and
pour all the fauce over. Garnifh with fried fippits, and the

roe of the fifh, dene thus : beat the roe up well with the yolks

of two eggs a little flour, a little lemon-peel chopped fine,

fome pepper, fait, and a little anchovy-liquor; have ready a

pan of beef-dripping boiling, drop the roe in, to be about as

big as a crown-piece, fry it of a light brown, and put it

round the difh, 'with fome oyfters fried in batter, and fome
fcraped horfe-raddifh.

N. B. Stick your fried fippits in the fifh.

You may fry the carp firft, if you pleafe, but the above is

the moft modern way.

Or, if you are in a great hurry, while the fauce is making,

you may boil the fifh with fpring-water, half a pint of vine-

gar, a little horfe-raddifh, and bay-leaf; put your fifli in the

difh, and pour the fauce over.

To drcfs Carp an Blue.

TAKE a brace of carp alive, and gut them, but not waft

nor fcale them ; tie them to a fifh drainer, and put them into

a fifh kettle, and pour boiling vinegar over till they are blue,

or you may hold them down in a filh kettle with two forks,

and another perfon pour the vinegar over them
:
putin a quart

of boiling water, a handful of fait, fome horfe-raddifh cut in

dices ; boil them gently twenty minutes :
put a fifii-plate in

the dilh, a napkin over that, and fend them up hot. Garnifh

i
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with horfe-raddifh. Boil half a pint of cream, and fweeten it

with fine fugar for fauce in a boat or bafon.

CHAP. VI.

Of SOUPS and BROTHS.

To make Jlrong Broth for Soup or Gravy.

TAKE a fliin of beef, a knuckle of veal, and a fgrag of
mutton, put them in five gallons of water then let it

boil up, fkim it clean, and feafon it with fix large onions,
four good leeks, four heads of celery, two carrots, two tur-
nips, a bundle of fweet herbs, fix cloves, a dozen corns of all—
fpice, and fome fait; (kirn it very clean, and let it Hew gently
for fix hours ; then ftrain it off, and put it by for ufe.
When you want very ilrong gravy, take a flice of bacon,

lay it in a ftew-pan
; take a pound of beef, cut it thin, lay it

on the bacon, dice a good piece of carrot in, an onion fliced,
a good cruft of bread, a few fweet herbs, a little mace, cloves,
nutmeg, and whole pepper, an anchovy

; cover it and fet it
on a flow fire five or fix minutes, and pour in a quart of the
above gravy; coyer it clofe, and let it boil foftly till half is
wafted. 1 his will be a rich, high brown fauce for fifh, fowl,
®r ragoo.

Gravy for White-Sauce.

•

TAKE a pound of any part of the veal, cut it into fmall-
pieces, boiLit in a quart of water, with an onion, a blade of
mace, two cloves, and a few whole pepper-corns. Boil it till
it is as rich as you would have it.

Gravy for Turkey, Fowl, or Ragoo.

TAKE a pound of lean beef, cut and«Jiack it well, then
flour it well, put a piece of butter as big as an hen’s egg in a
ftew-pan

; when it is melted, put in your beef, fry it on all
fades a little brown

, then pour in three pints of boiling water,
and a bundle of fweet herbs, two or three blades of mace,
three or four cloves, twelve whole pepper-corns, a little bit of
carrot, a little piece of cruft of bread toailed brown cover it

9 clofe,
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dole, and let it boil till there is about a pint or lefs ; then
Beaton it With fait, and ftrain it off.

Gravyfor a Fowl, when you have no Meat nor gravy ready.

TAKE the neck, liver, and gizzard, boil them in half a

pint of water, with a little piece of bread toafted brown, a little

pepper and fait, and a little bit of thyrhe. Let them boil till

there is about a quarter of a pint; then pour in half a glafs

of red-wine, boil it and ftrain it, then bruife the liver well in,

and ftrain it again ; thicken it with a little piece of butter roll-

ed in flour, and it will be very good.

An ox’s kidney makes good gravy, cut dll to pieces, and
boiled with fpice, &c. as in the foregoing receipts.

You have a receipt in the beginning of the book, in the

Preface, for gravies.

Vermicelli Soup .

TAKE three quarts of the broth, and one of the gravy

mixed together, a quarter of a pound of vermicelli blanched

in two quarts of water
;
put it into the foup, boil it up for

ten minutes, and feafon with fait, if it wants any
; put it in

your tureen, with a cruft of a French roll baked.

Macaroni Soup.

TAKE three quarts of the ftrong broth, and one of the

gravy mixed together ;
take half a pound of fmall pipe-maca-

roni, and boil it in three quarts of water, with a little butter

in it, till it is tender; then ftrain it through a fieve, cut it in

pieces of about two inches long, put it in your foup, and boil

it up for t«n minutes, and then fend it to table in a tureen,

with the cruft of a French roll toafted.

Soup Crejfu.

TAKE a pound of lean ham, and cut it into fmall bits,

and put at the bottom of a ftew-pan, then cut a French roll

and put over the ham ;
take two dozen heads of celery cut

fmall, fix onions, tWo turnips, one carrot, cut and walhed

very clean, fix cloves, four blades of mace, two handfuls of

water-creffes : put them all into the ftew pan, with a pint of

good broth ; cover them clofe, and fweat it gently for twenty

minutes, then fill it up with veal broth, and ftew it four hours ;

rub it through a fine fieve, or cloth, put it in your pan again

;

felfon

I
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feafon it with fait and a little Cayenne pepper ;
give it a fim-

mer up, and fend it to table hot with fome French roll

toafted hard in it. Boil a handful of crefl'es till tender, in

water, and put in over the bread.

To make Mutton or Veal Gravy

CUT and hack your veal well,’ etit on the fire with water,

fweet herbs, mace, and pepper. Let it boil till it is as good as

you would have it, then (train it off. Your fine cooks always,

if they can, chop a partridge or two, and put into gravies.

To make aJlrong F'tjh Gravy.

TAKE two or three eels, or any fifii you have, fkin or fcale

them, gut them and wafh them from grit, cut them into little

pieces, put them into a fauce-pan, cover them with water, a

little cruft of bread toafted brown, a blade or two of mace,

and fome whole pepper, a few fweet herbs, and a very little

bit of lemon-peel. Let it boil till it is rich and good, then'

have ready a pieceof butter, according to your gravy
;
if a pint,

as big as a walnut. Melt it in the fauce-pan, then (hake in

a little flour, and tofs it about till it is brown, and then

ftrain in the gravy to it Let it boil a few minutes, and it

will be good.

To make Pium-Porridgefor Chrijhnas

TAKE a leg and fhin of beef, put them into eight gallons

of water, and boil them till they are very tender, and when
the broth is ftrong ftrain it out ; wipe the pot and put in the
broth again

; then fllce fix penny-loaves thin, cut off the top
and bottom, put fome of the liquor to it, cover it up and let it

{land a quarter of an hour, boil it and ftrain it, and then put it

into your pot. Let it boil a quarter of an hour, then put in

five pounds of currants, clean wafhed and picked
; let them

boil a little, and put in five pounds of raifins of the fun, ftoned,
and two pounds of prunes, and let them boil till they fwell;
then putin three quarters of an ounce of mace,, half an ounce
of cloves, two nutmegs, all of them beat fine, and mix it

with a little liquor cold, and put tTiem in a very little while,
and take off the pot, then put in three pounds of fugar, a
little fait, a quart of fack, a quart of claret, and the juice of
two or three lemons. You may thicken with fago inftead of
bread, it you pleafe

;
pour them into earthen pans, and keep

them for ufe.

To
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To make Jlrovg Broth to keepfor Ufe.

TAJCE part of a leg of beef, and die fcrag-end of a neck of
mutton, break the bones in pieces, and put to it as much water
as will cover it, and a little fait -

,
and when it boils, fkim it

clean, and put into it a whole onion ftuck with cloves, a bunch
of fweet herbs, fome pepper, and a nutmeg quartered. Let
thefe boil till the meat is boiled in pieces, and the ftrength

boiled out of it ; drain it out, and keep it for ufe.

A Craw-ffj Soup •

TAKE a gallon of water, and fet it a-boiling
;
put in it a

bunch of fweet herbs, three or four blades of mace, an onion
lluck with cloves, pepper, and fait ; then have about two hun-
dred craw-fifh, fave about twenty, then pick the reft from the

fhells fave the tails whole; beat the body and (hells in a mor-
tar, with a pint of peas, green or dry, firftboiledtender in fair

water; put you boiling water to it, and drain it boiling hot

through a cloth till you have all the goodnefs out of it : fet it

over a flow fire or ftew-hole, have ready a French roll cut very

thin, and let it be very dry, put it to your foup, let it ftew till

half is wafted, then put apiece of butter as big as an egg into

afauce-pan, let it fimmer till it is done making a noife, (hake

in two tea-fpoonfuls of flour, ftirring it about, and an onion;

put in the tails of the fifh, give them a (hake round, put to

them a jMnt of good gravy, let it boil four or five minutes

i’oftiv, take out the onion, and put to it a pint of the foup,

ftir it well together, bruife the live fpawn of a hen lobfter,

and put it all together, and let it fimmer very foftly a quarter

of an hour ;
fry a French roll very nice and brown, and the

twenty craw-fifh; pour your foup into the difh, and lay the

roll in the middle, and the craw- fifli round the difli.

Fine cooks boil a brace of carp and tench, and may be a lob-

fter or two, and many more rich things, to make a craw-fifh

foup
;
but the above is full as good, and wants no addition.

To make Soup-Santea
,
or Gravy-Soup.

TAKE fix good rafhers of lean ham, put it in the bottom

of a ftew-pan ;
then put over it three pounds of lean beef, and

over the beef three pounds of lean veal, fix onions cut in dices,

two carrots, and two turnips fliced, two heads of celery, and

a bundle of fweet herbs, fix cloves, and two blades of mace ;

put a little water at the bottom, draw it very gently till it

flicks,
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flicks, theii put in a gallon of boiling water ;
let it flew for

two hours, feafon with fait, arid ftrain it off ;
then have ready

a carrot cut in fmall dices of two inches long, and about as

thick as a goofe quill, a turnip, two heads of leeks, two

heads of celery, two heads of endive cut acrofs, two cabbage-

lettuces cut acrofs, a very little forrel and chervill
;
put then*

in a ftew-paii, and fweat them for fifteen minutes gently ;

then put them in your foup, boil it up gently for ten minutes •

put it in your tureen with a cruft of French roll.

N. B. You may boil the herbs in two quarts of water for

ten minutesj if you like them beft fo
;
your foup will be the.

Clearer, or you may take one quart of the broth, page 125,

and one of the fowling gravy, and boil the herbs that are cuC_

fine in it for a quarter of an hour.

A Grien Peas-Soup.

TAKE a knuckle of veal, and one pound of lean ham, cut-

them in thin dicesj lay the ham at the bottom of a foup-potj
the veal upon the ham : then cut fix Onions in dices and put'

on, two or three turnips, two carrots, three heads of celery
cut fmall, a little thyme, four clovesj and four blades of
mace

;
put a little water at the bottom, cover the pot clofe*

and draw it gently, but do not let it flick
; then put in fix

Quarts of boiling watery let it flew gently for four hours,
and fkim it well

; take two quarts of green-peas, and flew
them in fome of the broth till tender

; then ftrain them ofi~,

and put them in a marble mortar, and beat them fine, put
the liquor in, and mix them up (if you have no mortar, you
mud: bruife them in the belt manner you can) : take a tammy,
or a fine cloth, and rub them through till you have rubbed all,

the pulp out, and then put your foup in a clean pot, with half
a pint of fpirtach juice, and boil it up for fifteen minutes ;

feafon^with fait and a little pepper : if your foup is not thick
enough, take the crumb of a French roll, and boil it in a
little of the foup, beat it id the mortar, and rub it through
your tammy or cloth

j then put it in your foup, and boil it
up ; then put it in your tureen, with dice of bread toafted
Very hard

Another Way to make Green Peas. Soup.
TAKE a gallon of water, make it boil ; then put in fiionions four turnips, two carrots, and two heads of celery cut

fn dices, four cloves, four blades of mace, four cabbage let-

^ tuces
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tuces cut fmall, flew them for an hour •, then ftrain it off,

and put in two quarts of old green-peas, and boil them in the

liquor till tender •, then beat or bruife them, and mix them

up with the broth, and rub them through a tammy or cloth,

and put it in a clean pot, with half a pint of fpinach juice,

and boil it up fifteen minutes, feafon with pepper and fait to

your liking ; then put your foup in your tureen, with fmal!

dices of bread toafted very hard.

A Peas-Soup for Winter.

TAKE about four pounds of lean beef, cut it in fmall

pieces, about a pound of lean bacon, or pickled pork, fet it

on the fire with two gallons of water, let it boil, and fkim it

well ;
then put in fix onions, two turnips, one carrot, and

four heads of celery cut fmall, and put in a quart of fplit-peas,

boil it gently for three hours ; then ftrain them through a

fieve, and rub the peas well through
; _

then put your foup in a

clean pot, and put in fome dried mint rubbed very fine to

powder, cut the white of four heads of celery, and two tur-

nips in dices, and boil them in a quart of water for fifteen

minutes j
then ftrain them off, and put them in your foup,

take about a dozen of fmall rafhers of bacon fried, and put

them into your foup, feafon with pepper and fait to your lik-

ing, boil it up for fifteen minutes ; then put it in your tureen,

with dices of bread fried very crifp.

Another Way to make it.

WHEN you boil a leg of pork, or a good piece of beef, fave

the liquor. When it is cold take off the fat -, the next day

boil a leg of mutton, fave the liquor, and when it is cold

take off the far, fet it on the fire, with two quarts of peas.

Let them boil till they are tender, then put in the pork or

beef liquor, with the ingredients as above, and let it boil till

it is as thick as you would have it, allowing for the boiling

again •, then ftrain it off, and add the ingredients as above.

You may make your foup of veal or mutton gravy if you pleale,

that is according to your fancy.

A Chcfnul-Soup.

TAKEhalf a hundred of chefnuts, pick them, put them in

an earthen pan, and fet them in the oven half an hour, or

roaft them gently over a (low fire, but take care t lej o noc

burn •, then peel them, and fet them to ftew in a quart of good
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1 beef, veal, or mutton broth, till they are quite tender/ In

the mean time, take a piece or (lice of ham, or bacon, a pound

of veal, a pigeon beat to pieces, a bundle of fweet herbs, an

onion, a little pepper and mace, and a piece of carrot lay the

bacon at the bottom of a (lew-pan, and lay the meat aad in-

gredients at top. Set it over a (low fire till it begins to (lick

to the pan, then put in a cruft of bread, and pour in two

quarts of broth. Let it boil foftly.till one third is wafted ;

then (Irainit off
-

,
and add to it thechefnuts. Seafon it with

fait, and let it boil till it is well faded, (tew two pigeons in

it, and fry a French roll crifp ;
lay the roll in the middle of

the di(h, and the pigeons on each fide
;
pour in the foup,

and fend it away hot;

Hare Soup.

TAKE and Cut a large hare into pieces, and put it into an
earthen mug, with three blades of mace, two large onions, a
little fait, a red-herring, half a dozen large morels, a pint of
red wine, and three quarts of water

; bake it three hours in a
quick oven, and then drain it into a dew-pan

; have ready-

boiled four ounces of French barley, and put in
;
juft fcald

the liver and rub it through a (ieve with a wooden fpoon j

put it into the foup, fet it Over the (ire, and keep it ftirring,

but it mud not boil. Send it up with crifp brfead in it.

Soup a la Reine

TAKE a pound of lean ham and cut it final!, and put it at
the bottom of a foup-pot

; cut a knuckle of veal into pieces and
put in, and an old fowl cut in pieces

;
put three blades of

mace, four onions, fix heads of celery, two turnips, one car-
rot, a bundle of fweet herbs wafhed clean

;
put in half a pine

of water, and cover it clofe, and fweat it gently for half an
hour, but be careful it don’t burn, for that will fpoil ir

; then
pour in boiling water enough to cover it, and let it dew. till
all the goodnefs is Out, then drain it into a clean pan, and
let it (land half an hour to fettle, then (kim it well, and
pour it off the fettlings into a clean pan

; boil half a pint of
cream, and pour upon the crumb of a halfpenny roll, and
let it foke well.. Take half a pound of almonds, blanch them
and beat them in a marble mortar as fine as you can, puttinjrnow and then a little cream to keep them from oiling
take the yolks of fix hard eggs, and the roll and cream, and put
to the almonds, and beat them up together in your broth • rub

K 3 ’
it
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it through a fine hair fieveor cloth till all the goodnefs is rub-

bed through, and put it into a Itew-pan
; keep ftirring it till

i t boils, and fkim off the froth as it rifes. Seafon with fait*

and then pour it into your tureen, with three flices of French
roll crifpt before the fire.

To make Mutton-Broth.

TAKE a neck of mutton about fix pounds, cut it in two, boi!

the fcrag in a gallon of water, fkim it well, theo put in a little

bundle of fwect herbs, an onion, and a good cruft of bread.

Let it boil an hour, then put in the other part of the mutton,
a turnip or two, fome dried marigolds, a few cives chopped
fine, a little parfley chopped fmall, then put thefe in, about a
quarter of an hour before your broth is enough. Seafon it with

fait ; or you may put in a quarter of a pound of barley or rice

at fi r ft. Some love it thickened with oatmeal, and fome with

bread ;
and fome love it feafoned with mace, indead of fweet

herbs and onion. All this is fancy, and different palates. If

you boil turnips for fauce, do not boil all in the pot, it makes
the broth too ftrong of them, but boil them in a fauce-pan.

Beef-Broth.

TAKE a leg of beef, crack the bone in two or three parts*

wnfh it clean, put it into a pot with a gallon of water, fkim it

well, then put in two or three blades of mace, a little bundle

of parfley, and a good cruft of bread. Let it boil till the beef

is quite tender, and the finews. Toaft fome bread and cut

it in dice, and put it in your tureen ;
lay in the meat, and

pour the foup in.

To make Scotch Barley-Broth.

TAKE a leg of beef, chop it all to pieces, boil it in three

gallons of water with a piece of carrot and a cruft of bread, till

it is half boiled away ; then drain it off, and put it into the

pot again with half a pound of barley, four or five heads of

celery waffled clean and cut fmall, a large onion, a bundle of

i'weet herbs, a little parfley chopped fmall, and a few mari-

golds. Let this boil an hour. Take a cock, or a large fowl,

clean picked and walked, and put into the pot

;

boil it till the

broth is quite good, then feafon with fait, and fend to table,

with the fowl in the middle. This broth is very good without

the fowl. Take out the onion and fweet herbs before you

fend it to table.

Some make this broth with a flieep’s head inftcad of a kg of

beef



MADE PLAIN AND EASY. *33

beef, and it is very good ;
but you muft chop the head all to

pieces- The thick flank (about fix pounds to fix quarts of

water) makes good broth ; then put the barley in with the

meat, fir ft fkim it well, boil it an hour very foftly, then put

in the above ingredients, with turnips and carrots clean fcrap-

ed and pared, and cut'in little pieces. Coil all together foft-

ly, till the broth is very good ; then feafon it with fait, and
fend it to table, with the beef in the middle, turnips and car?

rots round, and pour the broth over all.

Po make Hodge-Podge.

TAKE a piece of beef, fat and lean together, about a
pound of veal, a pound of fcrag of mutton, cut all into little

pieces, fet it on the fire, with two quarts of water, an ounce of

barley, an onion, a little bundle of fweet herbs, three or four
heads of celery wafhed clean and cut fmall, a little mace, two
or three cloves, fome whole pepper, tied all in a muflin rag,

and put to the meat three turnipspared and cut in two, a large
carrot fcraced clean and cut in fix pieces, a little lettuce cut
fmall, put all in the pot and cover it clofe. Let it flew very
foftly over a flow fire five or fix hours

; take out the fpice,

fweet herbs, and onion, and pour all into a foup-difh, and
fend it to table

;
firft feafon it with fait. Half a pint of

green peas, when it is the feafon for them, is very good. If you
let this boil faft, it will vvafte too much

; therefore you cannot
do it too flow, if it does but fimmer. All other ftews you have
in the foregoing chapter

; and foups in the chapter of Lent.

Hodge-Podge of Mutton.

TAKE a neck of mutton of about fix pounds, cut about
two pounds of the bell: end-whole, cut the reft into chops,
put them into a ltew-pan or little pot

;
put in two large onions

whole, two heads of celery, four turnips whole, acarrotcut
in pieces, a fmall favoy or cabbage, all wafhed clean ; ftew
it gently till you have drawn all the grhvy out, but be
fure it don’t burn

;
put in about three quarts of boiling

w aier, and let it ftew gently for three hours
;
put in a fpoon-

ful of browning, and feafon it with fait
;
fkim off all the fat

clean. Put your meat in a foup-diili, and put the herbs over,
and pour the foup over all. Garnifh with toafted fippets.
You put only the beft end, and leave out the chops.

Partridge Soup.

jJPP ,wo 0,d Pamirs, ikin them end cut them
>n to pieces, with three or four fliccs*of ham, a little celery,

^ 3 and
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and three large onions cut in flices
; fry them in butter

till they are brown ; be fure not to burn them ; then put then*

to three quarts of boiling water, with a few pepper corns, and

a little fait ;
(lew it very gently for two hours, then drain it,

and put fome dewed celery and fried bread. Serve it up hot

in a tureen.

Sto make Portable Soup.

TAKE two legs of beef, ofabout fifty pounds weight, takeoff

all the (kin and fat as well as you can, then take all the meat and

dnews clean fiAfir the bones, which meat put into a large pot,

and put to it eight or nine gallons of foft water
;

fird make it

boil, then put in twelve anchovies, an ounce of mace, a quar-

ter of an ounce, of cloves, an ounce of whole pepper black and

white together, fix large onions peeled and cut in two, a little

bundle of thyme, fweet marjoram, and winter-favory, the dry

hard crud of a two-penny loaf, dir it all together and cover it

clofe, lay a weight on the cover to keep it clofe down, and let

it boil foftly for eight or nine hours, then uncover it, and dir

it together ;
cover it clofe again, and let it boil till it is a very

rich good jelly, which you will know by taking a little out

now and then, and letting it cool. When you think it is a

thick jelly, take it off, drain it through a coarfe hair bag, and

prefs it hard ; then drain it through a hair fieve into a large

earthen pan •, ^yhen it is quite cold,- take off the feum and fat,

and take the fine jelly clear from the fettlings at bottom, and

then put the jelly into a large deep well tinned dew-pan. Set

it over a dove with a (low fire, keep dirring it often, and take

great care it neither dicks to the pan or burns. W hen you

find the jelly very diff and thick, as it will be in lumps about

the pan, take it out, and put it into large deep china-cups,

or well-glazed earthen-ware. Fill the pan two-thiids full of

water, and when the water boils, fet it in your cups. Be lure

do

-

water gets into the cups, and keep the water boiling toftly

pll the time till you find the jelly is like a (liffglue ;
takeout

the cups, and when they are cool, turnout the glue into a

^oarfe new flannel. Let it lay eight or nine hours ; and then put

it into the fun till it is quite hard and dry. Put it into tin

boxes, with a piece of writing paper between eachpieee, and

keep them in a dry place.

When you ufe ir, pour boiling water on it, and dir it all

^he time till it is melted. Sealcn with lalt to your palate.

A piece. as big as a large walnut will make a pint of water very
‘

.
• ' -r

’ “ rich i
* • »
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rich ;
but as to that you are to make It as good as you pleafe ;

if for foup, lry a French roll and lay it in the middle of he

difli and when the glue is diffolved in the water, give it a

boil, and pour it into a difh. If you chufe it for c range, you

may boil either rice or barley, vermicelli, celery cut fma ,
or

truffles or morels ; but let them be very tenderly boiled in the

water before you ftir in the glue, and then give it a boil all

together. You may, when you would have it very fine, add

force meat balls, cock’s-combs, or a palate boiled very tender,

and cut into little bits ;
but it will be very rich and good

without any ot thefe ingredients.

If for gravy, pour the boiling water on to \tfhat quantity you

think proper; and when it is difiolved, add what ingredients

you pleafe- as in other fauces. This is only in the room ol a

rich good gravy. You may make your fauce either weak or

flrong, by adding more or lefs ;or you may make it of veal,

or of mutton the fame way.

RULES to be obferved in making SOUPS or BROTHS.

FIRST take great care the pots or fauce- pans and covers be

very clean and free from all greafe and fand, and that they be

well tinned, for fear of giving the broths or foups any brail

y

tafte. If yc*r have time to fiew as foftly as you can, it will

both have a finer flavour, and the meat will be tenderer. But

then obferve, when you make foups or broths for prefent ufe

if it is to be oone foftly, do not put much more water than

you intend to have foup or broth ;
and if you have the con-

venience of an earthen pan or pipkin, fet it on wood embers

till it boils, then fkim it, and put in your feafpning ;
cover

it clofe, and fet it on embers, fo that it may do very, foftly

for tome time, and both the meat and broths will be delicious.

You mull obferve in all broths and foups that one thing does

not tafle more than another ; but that the tafte be equal, and

it has a fine agreeable relifh, according to what you ctefign it

for ; and you muft be lure, that all the greens and herbs you

put in be cleaned} waflred, and picked.

/
K4 CHAP
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CHAP. VII.

OF PUDDINGS.
fo

An Oat-Pudding to bake.

OF oats decorticated take two pounds, and new milk enough

to drown it, eight ounces of raifins of the fun ftoned
?

an equal quantity of currants neatly picked, a pound of fweet

fuet finely fhred, fix new laid eggs well beat : leafon with

nutmeg, beaten ginger, and fait >
naix R a4 weH together :

it will make a better pudding than rice.

To make a Calfo-Foat Pudding .

TAKE of calves feet one pound minced very fine, the fat

and the brown to be taken out, a pound and an half of fuet,

pick off all the flcin and Hired it fmall, fix eggs, but half the

whites, beat them well, the crumb of a halfpenny roll grated,

a pound of currants, clean picked and walhed, and rubbed in a

cloth ;
milk, as much as will moiften it with the eggs, a hand-

ful of flour, a little fait, nutmeg, and fugar, to feafon it to

your tafte. Boil.it nine hours with your meat ; when it is

done, lay it in your difli, and pour melted butter over it. It

as very good with white-wine and fugar in the butter.

To make a Pith- Pudding.

TAKE a quantity of the pith of an px, and let it lie all

night in water to foak out the blood ; the next morning itrip

itout of the Ikin, and beat it with the back of a fpoon in orange-

water till it is as fine as pap ; then take three pints of thick

cream, and boil in it two or three blades of mace, a nutmeg

quartered, a flick of cinnamon ; then take half a pound of the

belt Jordan almonds, blanched in cold water, then beat them

with a little of the cream, and as it dries putin more cream ;

and when they are all beaten, ftrain the cream from them to the

pith then take the yolks of ten eggs, the white of but two,

beat them very well, and put them to the ingredients . ta e a

fpoonful of grated bread, or Naples bifcuit, mingle all the e to-

gether, with half a pound of fine fugar, and the marrow or four

large bones, and a little fait j
fill them in a fmall ox or hog 5
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guts, or bake in a dilh, with a puff-pafte under it, and round

the edges?

To make a Marrow-Pudding.

TAKE a quart of cream or milk, and a quarter of a pound
pf Naples bifeuit, put them on the fire in a ftew-pan, and
boil them up ; then take the yolks of eight eggs, the whites of

four beat up very fine, a little moift fugar, fome marrow chop-

ped ; mix all well together, and put them on the fire, keep it

ftirring till it is thick, then take it off the fire and keep ftirring

it till it is cold ; when it is almoft cold, put in a fmall glafs of
brandy, one of fack, and a fpoonful of orange flower water

5
then have ready your difh rimmed with pufiF-pafle, put your
fluff in, fprinkle fome currants that have been well wafhediti

cold water, and rubbed clean in a cloth, fome marrow cut in

flices, and fome candied lemon, orange, and citron, cut in
fhreds, and fend it to the oven ; three quarters of an houp
will bake it : fend it up hot.

A boiled Suet-Pudding

,

TAKE a quart of milk, four fpoonfuls pf flour, a pound
pffuet fhred fmall, four eggs, one fpoonful of beaten ginger,
a tea- fpoonful of fait ; mix the eggs and flour with a pint of
the milk very thick, and with the ieafoning mix in the reft of
the milk and fuet. Le t your batter be pretty thick, and boii
it twojhours.

A boiled Plum-Pudding

•

TAKE a pound of fuet cut in little pieces, not too fine, a
pound of currants, and a pound of raifins ftoned, eight eggs,
half the whites, half a nutmeg grated, and a tea-fpoonful of
beaten ginger, a pound of flour, a pint of milk", beat the eggs
firft, then half the milk, beat them together, and by degrees
Air in the flour, then the fuet, fpice, and fruit, and as
much milk as will mix it well together very thick. Boil it
five hours.

A Hunting-Pudding.

TAKE ten eggs, the whites of fix, and all the yolks,
beat them up well with half a pint of cream, fix fpoonfuls of
flour, one pound of beef fuet chopped fmall, a pound of
currants well wafhed and picked, a pound of jar raifins ftoned
and chopt fmall, two ounces of candied citron, orange, and
lemon (bred fine, put two ounces of fine fugar, a fpoonful of
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rofe water, and a glafs of brandy, half a nutmeg grated ; mix
all well together, tie it up in a cloth, and boil it four hours
be furetoputit in when the water boils, and keep it boiling

all the time } turn it out into a difh, and garnifla with powder
fugar.

I
*

A York/hire Pudding.

TAKE a quart of milk, and fire eggs, beat them up well

together, and mix them with flour till it is of a good pan-
cake batter, and very fmooth

;
put in a little fait, fome grated

nutmeg and ginger ; butter a dripping or frying pan. and put

it under a piece of beef, mutton, or a loin of veal, that is

roafting, and then put in your batter, and when the top-fide

is brown, cut it in fquare pieces, and turn it, and then let ihe

under-fide be brown ; then pul it in a hot difh as clean of fat

as you can, and fend it to table hot.

Vermicelli Pudding.

TAKE a quarter of a pound of vermicelli, and boil it in a

pint of milk till it is tender, with a (lick of cinnamon, then

take out the cinnamon, and put in half a pint of cream, a

quarter of a pound of butter melted, a quarter of a pound of

fugar, with the yolks of four eggs well beat
;
put it in a difli

•with, or without pafte round the rim, and bake it three quarters

Of an hour ;
or if you like it for variety, you may add half a

pound of currants clean wafhed and picked, or a handful of

piarrow chopped fine, or both.

A Steak Pudding.

MAKE a good cruft, with fuet fhred fine with flour, and

mix it up with cold water. Seafon it with a little fait, and

make a pretty ftiff cruft, about two pounds of fuet to a quarter

of a peck of flour. Let your (leaks be either beef or mutton,

well leafoned with pepper and fait, make it up as you do an

apple-pudding, tie it in a cloth, and put it into the water boil-

ing. If it be a large pudding, it will take five hours ;
if a

fmall one, three hours. Ibis is the bell cruft for an apple-

pudding. Pigeons eat well this way.

Suet Dumplings.

TAKE a pint of milk,, four eggs, a pound of fuet, and a

pound of currants, two tea-fpbonfuls of fait, three of ginger

,
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firft take half the milk, and mix it like a thick batter, then put

the eggs, and the fait and ginger, then the reft of the milk by
degrees, with the fuel and currants, and flour, to make it like

a light pafte. When the water boils, make them in rolls as

big as a large turkey’s egg, with a little flour
;
then flat them,

and throw them into boiling water. Move them foftly, that

they do not flick together ;
keep the water boiling all the time,

and half an hour will boil them.

An Oxford Pudding.

A quarter of a pound of bifcuit grated, a quarter of a pound
of currants clean wafhed and picked, a quarter of a pound of
fuet fhred fmall, half a large fpoonful of powder-fugar, a very
little fait, and fome grated nutmeg; -mix all well together,
then take two yolks of eggs, and make it up in balls as bigas
a turkey’s egg. Fry them in frefh butter of a fine light brown ;

for fauce have melted butter and fugar, with a. little fack or
white wine. You muft mind to keep the pan fhaking about,,
that they may be all of a fine light brown.

All other puddings you have in the Lent chapter,

R U L E S to be obferved in making PUDDINGS, &c.

IN boiled puddings, take great care the bag or cloth be very
clean, not foapy, but dipped in hot water, and well floured.
If a bread -pudding, tieitloofe; if a batter-pudding, tieitclofe;
and be fure the water boils when you put the pudding in, and
you fhould move the puddings in the pot now and then, for
fear they flick. When you make a batter pudding, firft mix
the flour well with a little milk, then put in the ingredients
py degrees, and it will be fmooth and not have lumps

; but
for a plain batter-pudding, the beft way is to ftrain it through
a coarfe hair fieve, that it may neither have lumps, nor the
treadles of the eggs : and for all other puddings, ftrain the eggs
when they are beat. If you boil them in wooden bowls, or
china-difhes, butter the in fide before you put in your batter ;and for all baked puddings, butter the pan or difh before the
pudding is put in.

CHAP.
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CHAP, VIII.
*

O F P I E S.
*

To make a very finefijject Lamb or Veal Vic.

S
EASON your lamb with fait, pepper, cloves, mace, and
nutmeg, all beat fine, to your palate. Cut your lamb or

veal into little pieces j make a good puff-pafte cruft, lay it in-
to your difh, then lay in your meat, ftrew on it Come ftoned
xaifins and currants clean walhed, and fome fugar : then lay

on it fome force-meat balls made fweet, and in the fummer
fome artichoke-bottom^ boiled, and fealded grapes in the win-
ter. Boil Spanifh potatoes cut in pieces, candied citron, can-
died orange, and lemon-peel, and three or four blades ox
mate •, put butter on the top, clofe up your pie, and bake it.

Have ready againft it comes out of the oven, a caudle made
thus : take a pint of white-wine, and mix in the yolks of three
eggs, ftir it well together over the fire, one way all the time,
till it is thick : then take it off, ftir in fugar enough to fweeten
3t, and fqueeze in the juice of a lemon

;
pour it hot into

your pie, and clofe it up again. Send it hot to table,

A
'

favoury Veal Vie.

TAKE a breaft of veal, cut it into pieces, feafon it with
pepper and fait, lay it all into your cruft, boil fix or eight eggs
hard, take only the yolks, put them into the pie here and
there, fill your difh almoft full of water, put on the lid, and
bake it well, or you may put fome force-meat balls in.

To make a favo.ury Lamb or Veal Vie.

MAKE a good puff-pafte cruft, cut your meat into pieces,

feafon it to your palate with pepper, fait, mace, cloves, and
nutmeg finely beat; lay it into your cruft with a few lamb*
ftones and fweetbreads feafoned as your meat, alfo fome oyfters

and force-meat balls, hajtl yolks of eggs, and the tops of alpara-

gus t wo inches long, firft boiled green
;
put butter all over the

pie, put on the lid, and fet it in a quick oven an hour and a,

half, and then have ready the liquor, made thus : take a pint

of gravy, the oyfter liquor, agill of red-wine, and a little grated

nutmeg : mix all together with the yolks of two or three eggs

beat
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beat, and keep it ftinrin g one way all the time. When it boils,

pour it into your pie ;
put on the lid again. Send it Hot tqt

table. You mull make liquor according to your pie.

To mukea Calf’s-Foot Pie.

FIRST fet your calf’s feet on in a fauce-pan, in three quarts
of water, with three or four blades of mace; let them boil

foftly till there is about a pint arid a half, then take out your
Feet, ftrain cne liquor, and make a good cruft ; cover your
dilh, then pick off the flefh from the’ bones, lay half in the difh,

ftrew half a pound of currants clean wafhed and picked over*
and half a pound of raifins ftoned

; lay on the reft of the meat*
then ikim the liquor, fweeten it to the palate, and put in half
a pint of white-wine; pour it into the difh, put on your lid*

and bake it an hour and a half.

To make an Olive-Pie.

Make your cruft ready, then take the fhin collopg bf the
bed end of a leg of veal, as many as you think wl 11 fill your p ;e
hack them with the back of a knife, and feafort tlhem with fait*
pepper, cloves, and mace: wafh over your col>tmS wi'-h A„n r f!
of feathers dipped in eggs and have^n reading a good hand-

mrde
{wCC

,\
herhs f™1] - The herbs m'J’be thyme,

parfley, and fpinach, the yolks of eight hard egP * minced, and

verTfin^^^tw'
ed an

f
choPPed > fome b eef-fuet fhredvery fine

; mix thefe together, and ftrew them over your col-ops, then fpnnkle a little orange-flower water over them, rollhe collops up very clofe, and lay them in you r pie, ftrewim?

fom n[e

mn
Wh

^^ ,S^ pUt butter 011 th * top, and clolyour pie. When it comes out of the oven, h ave readv fomcgravy hot with one anchovy difiblved in the gravy pour it

n"ts° ^vou'oleTr
0 '1T PU ' " ttonJand ch«£

yate’r, if you do not like it”
9 ^ ° U ‘ 'h e °raDSe

- flo»'<*

.
To feafon an Egg-Pic.

BOILiwdvc eggS bard
> and fhred them w it h ond pound ofbeef-fuet, or marrow fhred fine. Seafnn E , ?

cinnamon and nutmee beat finp nn- 1

a httle

wafhed and picked, two or three fpoonfuls
,°

f

f

CUrrants clean

little fack and rofc-water mixed all rn<rP tj ,

(1 c
.

ream
’ and a

When it is baked, ftir in half a pound of fr< -n, ^ f
t(

.

fiU the/f
juice of a lemon.

P 1 butter, and the
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To make a Mutton-Tie.

TAKE a loin of mutton, take off the Rein and fat of the in*

fide, cut it into fteaks, feafon it well with pepper and fait to

your palate. Lay it into your cruft, fill it, pour in as much
water as will almoft fill the difti ; then put on the cruft, and
bake it well.

A Beef-Steak Pie.

TAKE fine rump fteaks, beat them with a rolling-pin,

then feafon them with pepper and fait, according to your

palate. Make a good cruft, lay in your fteaks, fill your difti,

then pour in as much water as will half fill the difti. Put on

the cruft, and bake it well.

A Ham-Pie.

TAKE fome cold boiled ham, and flice it about half ah

inch thick, make a good cruft, and thick, over the difti, and

lay a layer of ham, (hake a little pepper over it, then take a

large young fowl clean picked, gutted, waftied, and finged ,

put a little pepper and fait in the belly, and rub a very little

fait on the outfide ; lay the fowl on the ham, boil fome eggs

hard, put in the yolks, and cover all with ham, then (hake

fome pepper on the ham, and put on the top-cruft. Bake it

well, have ready when it comes out of the oven fome very

rich beef gravy., enough to fill the pie ; lay on the cruft again,-

and fend it to table hot. If you put two large fowls in, they

will make a fine pie ; but that is according to your company;

more or lefs. The larger the pie, the finer the meat eats.

The cruft muft be the fame you make for a venifon-pafty.

You fhould pour a little ftrong gravy into the pie when you

make it, juft to bake the meat, and then fill it up when it

comes out of the oven. Boil fome truffles and morels and

put into the pie, which is a great addition, and lome freftr

ttiuftirooms, or dried ones.

To make a Pigeon- Pie.

MAKE a puff-pafte cruft, cover your difti, let your pigeons

be very nicely picked andcleaned, feafon them with pepperand

fait, and put a good piece of fine frefti butter, with pepper and

fait in their bellie:) ; lay them in your pan, the necks, giz-

zards, livers, pinions, and hearts, lay between, with the yolk

of a hard egg ami bcef-lleak in the middle ;
put much wa-
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ter as will almoft fill the difii, lay on the top cruft, and bake

it well. This is the belt way to make a pigeon-pie ; but the

French fill the pigeons with a very high force-meat, and lay

force-meat balls round the infide, with afparagus-tops, arti-

choke-bottoms, muihrooms, truffles and morels, and feafon

high ; but that is according to different palates.

!To make a Giblet Pie.

TAKE two pair of giblets nicely cleaned, put all but the
livers into a fauce-pan

;
with two quarts of water, twenty corns

of whole pepper, three blades of mace, a bundle of fweet-
herbs, and a large onion ; cover them clofe, and let them
Trew very foftly till they are quite tender, then have a good
«ruft ready, cover your dilh, lay a fine rump fteak at the bot-
tom, feafoned with pepper and fait; then lay in your giblets
with the livers, and ftrain the liquor they were ftewed in.

Seafon it with fait, and pour into your pie
;
put on the lid, s

and bake it an hour and a half.

To make a Duck Pie»

MAKE a puff-pafte cruft, take two duck3, feald them and
make them very clean, cut off the feet, the pinions, the neck,
and head, all clean picked and fealded, with the gizzards, li-

vers and hearts
;
pick out all the fat of the infide, lay a cruft

all over the difh, feafon the ducks with pepper and fait, infide
and out, lay them in your difh, and the giblets at each end
feafoned

;
put in as much water as will almoftfill the pie, lay

an the crult, and bake it, but not too much.

To make a Chicken-Pie.

MAKE a puff-pafte cruft, take two chickens, cut them to
pieces, feafon them with pepper and fait, a little beaten mace,
lay a force-meat made thus round the fide of the difh : take
half a pound of veal, half a pound of fuet, beat them quite
fine in a marble mortar, with as many crumbs of bread ;
feafon it with a very little pepper and fait, an anchovy with the
liquor, cut the anchovy to pieces, a little lemon-peel cut very
fine and fhred fmall, a very little thyme, mix all together with
the yolk of an egg; make fome into round balls, about twelve,
the reft lay round the difh. Lay in one chicken overthe bot-
tom of the dilh, take two fweetbreads, cut them into five or
fix pieces, lay them all over, feafon them with pepper and
fait, ftiew over them half an ounce of truffles and morels,

t - tw©
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two or three artichoke-bottoms cut to pieces* a few Cocks'*

combs, if you have them, a palate boiled tender and cut to

pieces ; then lay on the other part of the chicken, put half £

pint of water in, and cover the pie •, bake it well, and when it.

comes'out of the oven, fill it with good gravy, lay it on the

Crult, and fend it to table;

To make a Chcjhire Pork-Pit.

TAKE a loin of pork, Ikin it, cut it into {teaks, feafon it

ivith fait, nutmeg, and pepper ;
make a good cruft, lay a layer

of pork, then a large layer of pippins pared and cored, ?.

little fugar, enough to fweeten the pie, then another layer

bf pork put in half a pint of white-wine, lay fome butter

on the top, and clofe your pie. If your pie be large, it will

take a pint of white-wine.

To make a Devonshire Squab-Pie.

MAKE a good cruft, cover the difli all overj put at the

fcottom a layer of fliced pippins, then a layer of mutton-fteaks

cut from the loin, Well feafoned with pepper and fait, then

another layer of pippins ;
peel fome onions and flice them

thin, lay a layer all over the apples, then a layer of mutton,

then pippins and onions* pour in a pint of water j fo cloic

your pie and bake it.

j To make an Ox-Cheek-Pic.

FIRST bake your ox-cheek as at other times, bilt not too

touch, put it in the oven over night, and then it will be ready

the next day *
make a fine pufF-pafte cruft, and let your fide

and top cruft be thick ;
let your difh be deep to hold al good

deal of gravy, cover your difh with cruft, then cut oft all the

flefh, kernels, and fat of the head, with the palate cut in pieces,

cut the meat into little pieces as you do for a hafti, lay in the

meat, take an ounce of truffles and morels and throw them

over the meat, the yolks of fix eggs boiled hard, a SlU of

led mufhrooms, or frelh ones aid better, if you have them j

put in a good many force-meat balls, a few artichoke bottoms

and afparagus tops, if you have any. Seafon your p.e « ith

pepper
P
and

g
lalt to your palate, and fill the pie with the gravy

ft was baked in. If the head be rightly feafoned when it comes

out of the oven* it will want very little more ;
put on the lid,

and bake it. When the cruft is done, your pie will be encuc h.

Ti
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To make a Shropjhirc Pie.

FIRST make a good puff pafte cruft, then cut two rabbits

to pieces, with two pounds of fat pork cut into little pieces ;

feafon both with pepper and .fait to your liking then cover

•your difh with cruft* and lay in your raobits. Mix t ie poiiv

with them, take the livers of the rabbits, parboil •them, and

beat them in a mortar, with as much fat bacon, a little hyeet

herbs, and fome oyfters, if you have them. Seafpn with pep-

per, fait, and nutmeg-, mix it up with the yolx of an egg,

and make it into balls. Lay them here and there in your pie,

fome artichoke-bottoms cut in dice, and cocks-combs, it

you have them; grate a fmall nutmeg over the meat, then

pour in half a pint of red wine, and half a pint of water.

Clofe your pie, and bake it an hour and a half in a quick oven,

but not too fierce an oven.

To make a Yorkshire Chriftmds-Pie.

FIRST make a good {landing. cruft, let the wall and bottom

he very thick; bone a turkey, a goole, a fowl, a partridge, and

a pigeon. Seafon them all very wfll, take halt an ounce or

mace, half an ounce of nutmegs, a quarter of an ounce or

cloves, and half an ounce of black pepper, all beat fine to-

gether, two large fpoonfuls of fait, and then mix them toge-

ther. Open the fowls all down the back, and bone them ;
fiilt

the pigeon, then the partridge ;
cover them ; then the fowl,

then the goofe, and then the turkey, which mult be large ;
tea-

fon them all well firft, and lay them in the cruft, fo as it will

look only like a whole tuikey ;
then have a hare ready cafed,

and wiped with a clean cloth. Cut it to pieces, that is, joint

it; feafon it, and lay it as dole as you can on one fide ; on. the

other fide woodcocks, moor game, and what fort of wild fowl

you can get. Seafon them well, and lay them dole
;
put uc

lead four pounds of butter into the pie, then lay on your lid,

which muft be a very thick one, and let it be well baked. Ic

muft have a very hot oven, and will take at lcallfour hours.

This cruft will take a buftiel of flour. In this chapter you!

will fee how to make it. Thefe pies are often lent to London!

in a box, as prefents ;
therefore the walls muft be well built.

To make a Gcofe-Pic .

HALF a peck of flour will make the walls of a goofe-pie,

Wade as in the receipts for crult. Eaife your cruft juft big

L' enough
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enough to hold a large goofc ; fird have a pickled dried tongue

boiled tender enough to peel, cut off the root, bone a goofe

and a large fowl
;

take halts quarter of an ounce 'of mace

beat fine, a large tea-fpoonful of beaten pepper, three tea-

fpoonfuls of fait
5
mix all together, feafon your fowl and

goofe with it, then lay the fowl in the goofe, and tongue in

the fowl, and the goofe in the fame form as if whole. Put

half a pound' of butter on the top, and lay on the lid. This

pie is delicious, either hot or cold, and will keep a great

while. A (lice of this pie cut down acrofs makes a pretty

little fde-difh dr fupper.

‘To make a Vcmfon-Pajly.

TAKE a neck and bread of venifon, bone it, feafon if with

pepper and fait according to your palate. Cut the bread in

two or three pieces
5
but do not eut the fat off the neck if you

can help it. Lay in the bread and neck-end fird, and the bed

end of the neck on the top, that the fat may be whole 5
make

a good rich puff-pade erud, and rim your clifh, then lay in

your venifon, put in half a pound of butter, about a quarter

of a pint of water, then put a very thick paffe over, and orna-

ment it in any form you pleafe with leaves, &c. cut in pade,

and let it be baked three hours in a very quick oven. Put a

fheet of buttered paper over it to keep i't from fcorching. In

the mean time feton the bones of the venifon in tvvo quarts o.

water, with two or three blades of mace, an onion, a little

piece of cruff baked erifp and brown, a little whole pepper j

cover it clofe, and let it boil foftly over a flow fire till above

half is waffed, then drain it ciF. When the pady comes out

of the oven, lift up the lid, and pour in the gravy.

When your venifon is not fat enough, take the fat of a loin

of mutton, ffeeped i'n a little rape-vinegar and red wine twen-

ty-four hours, then lay it on the top of the venifon, and dole

your pady. It is a wrong notion of fome people to think veni-

fon cannot be baked enough, and will fird bake it in a fade

cud, and then bake it in the prrfty f by this time the fine

flavour of the venifon is gone. No ; if you want it to be veiy

tender, wa(h it in warm milk and water, dry it in clean cloths 1

till it is very dry, then tub it all over with vinegar, and bang

}t in the air. Keep it as long as you think proper, it will keep

thus a fortnight good •, blithe fure,there be no nioifl nefsaoout

it; if there is, you mad dry it well and throw ginger over it,

and it will keep a long time. When you ulc it, jult dip it in

iukewarm
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lukewarm water, and dry ic. Bake it in a quick oven ; if it

is a large pally, it will take three hours; then your venifou

will be tender, arid have all the fine flavour. The fiioulder

makes. a pretty pally, boned and made as above with the mut-

ton Fat.

A lriin of mutton makes a fine pally ; take a large fat loin of

mutton, let it hang four or five days, then bone it, leaving

the meat as whole as you can : lay tile meat twenty- four hours

in half a pint of red-wine and half a pint of rape vinegar

;

then take it out of the pickle, and order it as you do a pally,

and boil the bones in the fame manner, to fill the pally, when
it comes out of the overt.

To make a Calf’s-hcad-Pie.

CLEANSE your head very well, and boil it till it is tender |

then carefully take off the fielh as whole as you can, take out

the eyes, and llice the tongue ;
make a good puff-pafte cruft,

cover the difh, lay on your meat, throw over it the tongue, lay

the eyes cut in two, at each corner, Seafon it with a very

little pepper and fait, pour in half a pint of the liquor itwas
boiled in; lay a thin top-cruft on, and bake it an hour in a

quick oven. In the mean time boil the bones of the head in

two quarts of liquor, with two or three blades of mace, half a

quarter of an ounce of whole pepper, a large onion, and a bun-

dle of fweet herbs. Let it boil till there is about a pint, then

drain it off, and add two fpoonfuls of catchup, three of red-

wine, a piece of butter as big as a walnut rolled in flour, half

an ounce of truffles and morels. Seafon with fait to your palate.

Boil it, and have half the brains boiled with fome fage
; beat

them, and twelve leaves of fage chopped fine, dir all together,

and give it a boil ; take the other part of the brains, and bean

them with fome of the fage chopped fine, a little lemon -peel

minced fine, arid half a final! nutmeg grated. Beat it up with
an egg, and fry ic in little cakes of a fine light brown

; boil fix

eggs hard, take only the yolks; when your pie comes out of the
oven take off' the lid, lay the eggs and cakes over it, and pour
the fauce all over. Send it to table hot without the lid. This
is a fine difh

;
you may put in it as many fine things as yoti

"•pleafe, but it wants no more addition.

To make a Tort.

FIRST make a fine puft'-pafte, cover your difh with the
fcrud, make a good force-meat thus: take a pound of veal

^ 2 and
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and a pound of beef-fuet, cut them fmall, and beat them fine

in a mortar. Seafon it with a fmall nutmeg grated, a little

lemon peel Hired fine, a few fweet herbs, not too much, a little

pepper and fait jud enough to feafon it, the crumb of a penny-
loaf rubbed line ; mix it up with the yolk of an egg, make
one-third into balls, and the reft lay round the Giles of the diih.

Get two fine large veal fvveetbreads, cut each into four pieces ;

two pair of lamb Hones, each cut in two ; twelve cock’s-

combs, half an ounce of truffles and morels, four artichoke-

bottoms, cut each into four pieces, a few afparagus-tops, fome
frefh mufhrooms, and fome pickled

;
put all together in your

tlifli.

Lay fit ft your fvveetbreads, then the artichoke bottoms, then
the cock’s-combs, then the truffles and morels, then the afpara-

gus, then the mulhrooms, and then the force-meat balls.

Seafon the fweetbreads with pepper and lalt
;

fill your pie with
water, and put on the cruft. Sake it two hours.

As to the fruit and filh pies, you have them in the chapter

for Lent.

To make ATmcc-Pics the beji Way.

TAKE three pounds of fuet fhred very fine, and chopped as

fmall asjtoffible; two pounds of railins Honed, and chopped as

fine as pofiible ; two pounds of currants nicely picked, wafiied,

rubbed, and dried at the 'fire; half a hundred of fine pippins,

pared, cored, and chopped fmall
;
half a pound of fine fugar

pounded fine ; a quarter of an ounce of mace, a quarter of an
ounce of cloves, two large nutmegs, all beat fine

;
put all to-

gether into a great pan, and mix it well together with half a

pint of brandy, and half a pint of fack
;
put it down ckrfe in a

Hone pot, and it will- keep good four months. When you
fnake your pies, take a little difit, fomething bigger than a

foup plate, lay a very thin crufi all over it, lay a thin layer of

meat, and then a thin layer of citron cut very thin, then a

layer of mince meat, and a layer of orange-peel cut thin, over

that a little meat, fqueeze half the juice of a fine Seville orange

or lemon, lay on your cruH and bake it nicely. Thefe pies

rat finely cold. If you make them in little patties, mix your

meat and lwectrheats accordingly. If you chufe meat in your

pies, parboil a neat’s tongue, peel it, and chop the meat as

fine as pollible, and mix with the reH ; or two pounds of the

nfide of a firloin of beef boiled. But you inuit double the

quantity of ffuit when you ufe meat.
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Tort de Moy
MAKE pufF-pafte, and lay round your difh, then a layer of

bifeuit, and a layer of butter and marrow, and then a layer of

all forts of fweet meats, or as many as you have, and fo do till

your difh is full ; then boil a quart of cream, and thicken it

with four eggs, and a fpoonful of orange flour water.

Sweeten it with fugar to your palate, and pour over the reft.

Half an hour will bake it.

To make Orange or Lemon Tarts.

TAKE fix large lemons, and rub them very well with fait,

and put them in water for two days, with a handful of fait in

it; then change them intofrefh water every day (without fait),

for a fortnight, then boil them for two or three hours til! they

are tender, then cut them into half-quarters, and then cut them

three-corner-wavs, as thin as you can : take fix pippins pared,

cored, and quartered, and a pint of fair water. Let them boil

till the pippins bteak
;
put the liquor to your orange or iemon,

and half the pulp of the pippins well broken and a pound of

fugar. Boil thefe together a quarter of an hour, then put it in

a gallipot, and fqueeze an orange in it : if it be a lemon tart,

fqueeze a lemon; two fpoonfuls is enough for a tart, Your
patty-pans muft be fmall and (hallow. Put fine puff-pafie,

and very thin; a little while will bake it. Juft as your tarts

are going into the oven, with a feather or brufh do them
over with melted butter, and then fift double-refined fugar

over therq ; and this is a pretty iceing on them.

To make different Sorts of Tarts.

If you bake in tin patties, butter them, and you muft put
a little cruft all over, becaufe of the taking them out ; if in

China, or glafs, no cruft but the top one. Lay fine fugar at

the bottom, then your plums, cherries, or any other fort of
fruit, and fugar at top

; then put on your lid, and bake them
in a flack oven. Mince-pies muft be baked in tin patties,

becaufe taking them qut, and pufF-pafte is bell lor them. For
fweet tarts the beaten cruft is bed; but as you fancy. Y"ou
have the receipt for the cruft in this chapter. Apple, pear,
apricot, &c. make thus: apples and pears, pare them, cut
them into quarters, and core them

; cut the quarters acrofs
again, fet them on in a fauce-pari with juft as much water as
wjll barely cover them, let them fimmer on a flow fire juft till

k 3 the
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the fruit is tcrnler
:
put a good piece oflemon-peel in the water

with the fruit, then have your patties ready. Lay fine fugar

at bottom, then your fruit, and a little fugar at top ;
that you

rnuft put in at your diferetion. Pour over each tart a tea-

fpoonful of lemon juice, and three tea-fpoonfuls of the liquor

they were boiled in •, put on your lid, and bake them in a

flack oven. Apricots do the fame wav, only do not ufe lemon.

As to preferved tarts, only lay in your preferved fruit, and

put a very thin cruft at top, and let them be baked as little as

polhble ; hut if you would make them very nice, have a large

patty, the fize you would hav<? yeur tart. Make your fugar

cruft, roll it as thick as a halfpenny then butter your patties,

and cover if. Shape your upper cruft on a hollow thing on

purpofe, the fize of your patty, and mark it with a marking-

iron for that purpofe, in what fhape you pleafe, to be hollow

and open to fee the fruit through ;
then bake your cruft in a

very Hack oven, not to difcolour it, but to have it crifp.

When the cruft is cold, very carefully take it out, and fill it

with what fruit you pleafe, lay on the lid', and it is done i

therefore if the tart is not eat, your fweetmeat is pot the

•yvorfe, and it looks genteel.

Paflc for Parts.

ONE pound of flour, three quarters of a pound of butter
5

xnix up together, and beat well with a rolling-pin.

Another Paftc for Parts.

HALF a pound of butter, half a pound of flour, and half a

pound of fugar*, mix it well together, and beat it with a roll-

ing-pin well, then roll it out thin.

Puff-Pafie,

TAKE a quarter of a peck of flour, rub in a pound of

butter very fine, make it up in a light pafte with cold water,

juft ft iff enough to work it up ;
then roll it out about as thick

as a crown-piece, put a layer of butter all over *, ‘prinkle on a

little flour, double it up, and roll it out again *, double it, and

roll it three times ; then it is fit for all lorts of pies and tarts

that require a puff-pafte.

A good Crujl for great Pies.

TO a peck ol flour add the yolks of three eggs, then boil

fome water, and 1 1 tin half a pound of fried fuet, and a ppund
'L ; = * ,J •

fl "
• am\
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. of butter. Skim oft the butter and fuet, and as

much of the liquor as will make a light good cruft: woik

jt tip well, and roll it out.

Aftanding Cruftfor great Pies

,

TAKE a peck of -flour, a,ul fo pounds of butter bo:le<l in

a gallon of water ; flvim it off into the flour, and as little of

the liquor as you can ;
work it up well into a parte, then pu 1

it into pieces till it is cold ;
then make it up into what form you

will have it. This is fit for the walls of a goote-pie.

A cold Cruft.

TO three pounds of flour, rub in a pound and half of but-

ter, break in two eggs, and make it up with cold water.

A dripping Cruft.

TAKE a pound and a half of beef-dripping, boil it in water

{train it, then let it (land to be cold, and take off-the hard fat ,

fcrape it, boil it fo four or five times: the,n work it wc l up

into three pounds of flour, as fine as you can, and make it

up into parte with cold water. It makes a very line crult.

A Cruft for Cuftards.

TAKE half a pound of flour, fix ounces of butter, the

yolks of two eggs, three fpoonfuls of cream j
mix them toge-

ther, and let them hand a quarter of an hour, then work iC

up and down and roll it very thin.

Pafte for crackling Cruft.

BLANCH four handfuls of almonds, and throw them into

water, then diy them in a cloth, and pound them in a mortar

very fine, with a little orange-flour-water, and the white of an

egg. When they are well pounded, pafsthem through a coarfe

hair-fieve, to clear them from all the lumps or clods •, then

fpread it on a difh till it is very pliable ; let it ftand for a while,

then roll out a piece for the under-cruft, and dry it in the oven

on the pie-pan, while other paftry-works arc making j as knots,

cyphers, &c. for garniflfing your pies.

L 4* CHAP;
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CHAP. IX.

For Lent, or a Faft-Dinner; a Number of good diflies,

which you may make ufc of for a Table at any other Time.

A Peas- Soup.

jOTL a quart of fplit-pens in a gallon of water ;
when they

J are quite Toft pot in half a red herring, or two ancho-

vies, a good deal of whole pepper, black and white, two qp

three blades of mace, four or live cloves, a bundle of fwe«t

herbs a large onion, and the green tops of a bunch of celery,

I 'oli bunfle of dried mint, cover them clofc, and «

ijl foftly till there is about two quarts , then dram it off, and

rve ready the white part of the celpr, wafted clean, and cut

fnvtH and (tewed lender in a quart of water, feme fpinach3 and wafted clean, put to the celeiy ;
e. them (tew .Ul

Jt i s quite waited, and put it to your foup.

TAe a French roll, take out the crumb, fry the cruft brown

• f ft, I. f eft butter , take feme fpinach, (tew „ in a little

lutte aLr it is boiled, and fill the roll , rake the crumb cut

t in nieces beat it in a mortar with a raw egg, a little fpinach,

A ,

P
Me for, el a little beaten mace, a little nutmeg, and an

-S’ If it wants fait, you mull feafop ,t to your palate ,

pub in fome dried mint.

A Green Pcas-Soup •

TAKE a quart of old greet, peas, a.>d ^Xift tiiem

ire ouite tender as pan, in a quait o. water , -
:

through a fieve, and boil a quart of young peasn ^ d

In the mean time put the old peas into a f.e P

pound of melted butter over them and
a„ tJc

the fieve with the back of a fP°° ’ ^ h> a H d the pulp

pulp- When the young peas
.

.. p; r them together

and butter to the young peas and bqu
»

f >

b
You

% they are fmooth, and fealtm Mb I*PP« “d falt -
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may fry a French roll, and let It fwim in the difh. If you lik*

it, boil a bundle of mint in the peas.

Another Green Peas-Soup.

TARE a quart of green peas, boil them in a gallon of wa-

ter, with a bundle of mint, and a few fweet herbs, mace,

cloves, and whole pepper, till they are tender ; then ftrairi

them, liquor and all, through a coarfe fieve, till the pulp is

{trained. Put this liquor into a fauce-pan j
put to it four heads

of celery clean walhed and cut fmall, a handful of fpinach clean

nyafhed and cut final], a lettuce cut fmall, a fine leek cut fmall,

a quart of green peas, a little fait ;
cover them, and let them

boil very foftly till there is about two quarts, and that thfi ce-

lery is tender. Then fend it to table.

Juft before you fend up vour foup, put in half a pint of fpi-

nach juice into it j
but don’t let it boil after.

Soup Meagre. j .

TAKE half a pound of butter, put it into a deep ftew-pan,

fhake it about, and let it (land till it has done making a noife ;

then have ready fix middling onions peeled andcut fmall, throw

them in, and fhake them about. Take a bunch of celery clean

wafhed and picked, cut it in pieces half as long as your finger,

a large handful of fpinach, clean wafhed and picked, a good
lettuce clean wafhed, if you have it, and cut fmall, a little

bundle of parfley chopped fine ; fhake all this well together in

the pan for a quarter of an hour, then fhake in a little flour,

flir all together, and pour into the ftew-pan two quarts of
boiling water. Take a handful of dry hard cruft, throw in a
tea-fpoonful of beaten pepper, three blades of mace beat fine,

flir all together, and let it boil foftly for half an hour % then
take it off the fire, and beat up the yolks of two eggs, and ftif

in, and one fpoonful of vinegar
;
pour it into the foup-dilh,

and fend it to table. If you have any green peas, boil half a
pint in the foup for change.

To make an Onion-Soup.

TAKE half a pound of butter, put iv into "a ftew-pan on
the fire, let it all melt, and boil it till it has done making any
noife ; then have ready ten ora dozen middling onions peeled
and cut fmall, throw them into the butter and let them fry a
quarter of an hour

j then fhake in a little flour, and flir them
round ; fhake your pan, and let them do a few minutes longer ;
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then pour in a quart ojr three pints of boiling water, ftir them

round ;
take a piece of upper cruft, the ftaleft bread you

have, about 35 big as the top of a penny loaf cut fmall, and

throw it in. Seafon with fait to your palate. Let it boil ten

minutes, ftirring it often; then- take it oft the fire, and have

ready the yolks of two eggs beat fine, with half a fpoonful of

vinegar; mix fome of the foup with them, then ftir itinW

your foup, and mite it well, and pour it into your difli. 1 his

is a delicious difh-

To make an Eel-Soup,

TAKE eels according to the quantity of foup you would

make. A pound of eels will make a pint of goodi foup : fo to

every pound of eels put a quart of water, a cruft of bread, two

or three blades of mace, a little whole pepper an onion and a

bundle of fweet herbs ; cover them clofe,. and let them boil till

half the liquor is wafted •, then ftra.n it, and toaft fome bread,

cut it fmall, lay the bread into the difh, and pour in your foup

If you have a ftew-hole, fet the difti over it for a minute, and

fend.it to table. If you find your foup not rich enough, you

mufti let it boil till it is as ftrong as you would have it. 1 o .

may make this foup as rich and good as if it was meat, You

may add a piece of carrot to brown it.

To make a Craiu-Fljh Soup.

TAKE a carp, a large eel, half a turnback, <rleanfe and

wa n, them clean, put them into a fauce-pan, or ittL pot,

put to them a gallon of water, the cruft ot a penny loaf ;
lkim

into a iauce-pan, • ft

foftly, and when they
'

bl

e ‘‘anft lu -* hear’aU rhe other pare

are rcady
>

the" {hells and boil in the liquor the tails

Of the craw-filh w th the

^

..^ lo aboo , ,

P
nt

.’ abool' three qSa^ts;

“fSaatsm ft> ike *»n, of a b.a lobllcr very fine.
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ajid put in to give it a colour : take a French roll, and fry it

crifp, and add to it. Let them Hew altogether for a quarter

pf an hour. You may flew a carp' with them
;
pour your loup

into your didi, the roll fwimming in the middle.

When you have a carp, there ihould be a roll on each fide.

Garnifh the di{hi with craw-fifh. If your craw- fifh will not lie

on the fides of your dffh, make a little pafte, and lay round

the rim, and lay the fifh on that all round the di(h.

Take care that your foup be well feafpned, but not too high.

To make a MujJ'cl Soup .

Get a hundred of models, wadi them very clean, put them
into a ftew-pan, cover them clofe. Let them flew till they

ppen, then pick them out of the (hells, (train the liquor through
a fine lawn fieve to. your mudels, and pick the beard or crab
out, if any.

Take a doyen craw-fifh, beat them to math, with a dozen of
almonds blanched^ and beat fine ; then take a (mall parfnip

and a carrot feraped, and cut in thin dices, fry them brown
with a little butter ; then take two pounds of any frefh fifh,

and boil in a gallon of water, with a bundle of fweet herbs, a
large onion (luck with cloves, whole pepper, black and white,
a little pardey, a little piece of horfe-raddifti, and fait the
mudel-liquor, the craw- fi(h, and almonds. Let them boil till

half is wafted, then drain them through a fieve, put the foup
into a fauce-pan

; put in twenty of the mudels, a few mufli-
rooms, and trudles cut fmall, and a leek waftied and cut very
fmall : take two French rolls, take out the crumb, fry it brown,
cut it into little pieces, put it into the foup ; let it boil all toge-
ther for a quarter of an hour, with the fried carrot and parfnip.
In 1 he mean while take the cruft of the rolls fried crifp

; take
half a hundred ol the mudels, a qnarter of a pound of butter, a
ipoonful of water, (hake in a little dour, fet them on the fire,
keeping the fauce-pan disking all the time till the butter is
melted. Seafon it with pepper and fait, beat the yolks of
threp eggs, put them in, (lii them all the time for fear of curd-
ling, grate a little nutmeg

j when ic is thick and fine, fill the.
rolls, pour your i'oup into the difh, put in the rolls, and lay
the reft; of the mudels round the rim of the didi.

3

To make a Scate or Thornback Soup.

r
two Pounds °f fcate t°r thornback, (kin it and boil it

in fix quarts of water. When it is enough, take it up, pick

off

\
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ofF the flefli and lay it by ;
put in the bones again, and about

two pounds of any frefh fifh, a very little piece of lemon-peel,

a bundle of fweet herbs, whole pepper, two or three blades of

mace, a little piece of horfc-raddilh, the cruft of a penny loaf,

a little parfley ; cover it clofe, and let it boil till there is about

two quarts •, then (train it off, and add an ounce of vermicelli,

fet it on the fire, and let it boil foftly. In the mtan time take

a French roll, cut a little hole in the top, take out the crumb,

fry the cruft brown in butter ;
take the flefh of the fifh you laid

by, cut it into little pieces, put it into a fauce-pan, wirh two

or three fpoonfuls of the foup ; (hake in a little (lour, put in a

piece of butter, a little pepper and fait ; (hake them together

in the fauce-pan over the fire till it is quite thick, then fill the

roll with it
;
pour your foup into your di(h, let the roll fwim

in the middle, and fend it to table.

To male an OvJIer-Soup.

YOUR flock muft be made of any fort of fifh the place

affords ; let there be about two quarts, take a pint of oyfters,

beard them, put them into a fauce-pan, drain the liquor, let

them (lew two or three minutes in their own liquor ; then take

the hard parts of the oyfters, and beat them in a mortar, with

the yolks of four hard eggs ;
mix them with fome of the foup,

put them with the other part of the oyfters and liquor into a

fauce-pan, a little nutmeg, pepper, and lalt
; ftir them well

together, and let it boil a quarter of an hour. Di(h it up,

and fend it to table.

To male an Almond Soup.

TAKE a quart of almonds, blanch them, and beat them

in a marble mortar, with the yolks of twelve hard eggs, till

they are a fine pafte ;
mix them by degrees with two quarts of

new milk, a quart of cream, a quarter of a pound of double-

refined fugar, beat fine ;
ftir all well together. When it is

well mixed, fet it over a (low fire, and keep it (birring quick

all the while, till you find it is 'thick enough ;
then pour it

into your tiiih, and (end it to table. If you he not very

careful, it will curdle.

To male a Rice Soup.

TAKE two quarts of water, a pound of rice, a c
*.
n”

namou ; c )vsr it clofe, and let it Gmmer very foftly til 1 ,c
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xice is quite tender: take out the cinnamon, then fweeten it

to your palate, grate half a nutmeg, and let it Hand till it is

cold; then heat up the yolks of three eggs, with half a pint

of white wine, mix them very well, then ftir them into the

rice, fee them on a flow fire, and keep ftirring all the time for

fear of curdling. When it is of a good thicknefs, and boils,

take it up. Keep ftirring it till you put it into your difh.

To make a Barley-Soup.

TAKE a gallon of water, half a pound of barley, a blade or
two of mace, a large cruft of bread, a little lemon-peel. Let
it boil till it comes to two quarts ; then add half a pint of white
wine, and fweeten to your palate.

To make a Turnip- Soup.

TAKE a gallon of water, and a bunch of turnips, pare
them, fave three or four out, put the reft into the water, with
hair an ounce of whole pepper, an onion ftuck with cloves a
blade of mace, half a nutmeg bruifed, a little bundle of fweec
herbs, and a large cruft of bread. Let the'fe boil an hour
pretty faft, then ltrain it through a fieve, fqueezing the tur-
nips through ; wafh and cut a bunch of celery very

&
fmall, fet

it on in the liquor on the fire, cover it clofe, and let it flew.
In the mean time cut the turnips you faved into dice, and two
or three fmall carrots clean feraped, and cut in little pieces :

put half thefe turnips and carrots into the pot with the celery*
and the other half fry brown in frefh butter.

. You muft flour
them firft, and two or three onions peeled, cut in thin flices
and fried brown

;
then put them all into the foup, with an

ounce ot vermicelli. Let your foup boil foftly till the celery
is quite tender, and your foup good. Seafon it with fait to
your palate.

To make an egg- Soup.

BEAT the yolks of two eggs in your difh, with a piece of
butter as big as a hen’s egg

; take a tea-kettle of boiling watern one hand, and a fpcon in the other, pour in about ^a quartby degrees, then keep ftirring it all the time well till the e^irs
are well mixed, and the butter melted

; then pour it into aauce-pan, and keep ftirring it all the time nil it begins toCmmer. Ta^e it c ft the fire, and pour it between tvvo^eflels
3ut of on£ intw »noth«% M « is quite fmooth, and has a great

frotbc

\
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froth. Set it on the fire again, keep ftirring it till it is quite

hot j then put it into the foup-difh, and lend it to table hot.

To make Peas Torridge.

TAKE a quart of green peas, put them to a quart of watc-r,

a bundle of dried mint, and a little fait. Let them boil till

the peas are quite' tender ;
then put in fome beaten pepper, a

piece of butter as big as a walnut, rolled in flour, ftir it all

together, and let it boil a few minutes
;
then add two quarts

bf milk, let it boil a quarter of an hour, take out the mint,

and ferve it up;

»
•

To make a IVhite-Pot.

TAKE two quarts of new milk, eight eggs, and half the

'Whites, beat up with a little rofe-water, a nutmeg, a quarter

of a pound of fugar ;
cut A penny-loaf in very thin dices, and

pour milk and eggs over. Put a little bit of fweet butter

at the top. Bake it in a flow oven half an hour.

To make a Pice T-Vhite-Pot.

BOIL a pound of rice in two quarts of new milk, tiil it is

tender and thick *, beat it in a mortar with a quarter of a pound

of fwfcet almonds blanched ; then boil two quarts of cream,

with a few crumbs of white bread, and two of three blades of

mace. Mix it all with eight eggs, a little rofe-water, and

fweeten to your tafte. Cut fome candied orange and citron

peels thin, and laydt in. It mull be put into a flow oven.

To make Pice-Milk.

TAKE half a pound of rice, boil it in a quart of water,

with a little cinnamon. Let it boil till the water is all waited {

take great care it does not burn ;
then add three pints of milk;

and the yolk of an egg beat up. Keep it ftirring, and when u

boils take it up. Sweeten to your palate.

To make ati Orange- Fool.

TAKE the juice of fix oranges, and fix eggs well beaten, a

bint of cream, a quarter of a pound of lugar, a little cinna-

mon and nutmeg. Milt all together, and keep ftirring‘ova

flow fire till it is thick ;
then put in a little piece of butter, and

keep ftirring till cold, and dilb it up. ^



MADE PLAIN AND EASY. 'ifo

To make a IVcjlminJlcr-Tool.

TAKE a penny loaf, cut it into thin flices, wet them with

fack, lay them in the bottom of a difh : take a quart of creamy

beat up fix eggs, two fpoonfuls of rofe-water, a blade of mace,

and fome grated nutmeg. Sweeten to your tafte. Put all this

into a fauce-pan, and keep fiirring all the time over a flow

fire, for fear of curdling. When it begins to be thick, pouy

it into the difh over the bread. Let it Hand till it is cold, and

ferve it up.

To make a Goofeberry-Fool.

TAKE two quarts of goofeberries, fet them on the fire ini

about a quart of water. When they begin to framer, turri

yellow, and begin to plump, throw them intU a cullender to'

drain the water out ; then with the back of a fpoon carefully

fqueeze the pulp, throw the fieve into a difh, make them pret-

ty fweet, and let them (land till they are cold. In the mean
time take two quarts of new milk, and the yolks of four eggs

beat up with a little grated nutmeg ; dir it foftly over a flow

fire •, when it begins to firnmer take it off, and by degrees ftir

it into the goofeberries. Let it (land till it is cold, and ferve

it up. If you make it with Cream, you need not put any eggs

in; apd if it is nnt thick enough, it is only boiling more goofo*

berries. But that you muff do- as you think proper.

To make Funnily.

TAKE a quart of ready-boiled wheat, two quarts of milk, a

quarter of a pound of currants clean picked and wafhed : (lir

thefe together and boil them ; beat up the yolks of three or four

eggs, a little nutmeg, with two or three fpoonfuls of milk, and
add to thb wheat

;
ftir them togetherfor a lew minutes. Then,

fweeten to your palate, and fend it to table.

To make Plum-Porridge
,
or Parley-Gruel.

TAKE a gallon of water, bait a pound of barley, a quarter

of a pound of railins clean wafhed, a quarter of a pound of cur-

Jants clean wafhed and picked. Boil thefe till above half the

water is wafted, with two or three blades of mace. Then
fweeten it to your palate, and half a pint of white wine.
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To make Buttered Wheat.

RUT vour wheat into a fauce-pan ; when it is hot, ftir m

a good piece of butter, a little grated nutmeg, and fweeten

to your palate^

To make Plum-Gruel.

TAKE two quarts of water, two large fpoonfuls of oatmeal,

tVr > t n(xether a blade or two of mace, a little piece of lemon-

«e bfu it for five or fix minutes (take care it do no, bo,

l

peel ,
boil

j t into the fauce-pan again,

' grated nutmeg, and fweeten to your palate.

To make a Flour Hajly-Pudding;

TAKE a quart of milk, ind four bay-leavesi ri
fet.it on the

“at with

youre^mr „ you
P
r miik t *».

in one hand, and the flour in

L »
t it boil, and keep it

good thicknefs, but nor too '
>

•

p i eCes of butter here

- ibe

bay-leaves before you put in the flour.

To make an Oatmeal Bajly- Puddingy

TAKE a quart of water, fet n on
A aTyou

butter and feme fait;, w" e11 *
i^jhcknefs. Let it boil a few

do the flour, till it is °Lj L

(tick pieces of butter in it;

SaSSSSSafei--"
beat

them ;
then put three q«»

in a bafon i ,f« |1

a pint of canary, and »« " »«„
linual , y

Itrrrmg it

err a chafing did, of coal*, ana I

lome nu

tiu it is fcaiding hot. In the m““ * m
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1

in a quart of milk and boil it
; then pour it into your eggs and

wine, they being fcalding hot. Hold your hand very high as

you pour it, and foinebody ftirring it all the time you arc

pouring in the milk : then take it off the chafing-dilh, let it

before the fire half an hour, and ferve it up;

To make another Sack-PoJJcl.

TAKE a quart of new milk, four Naples bifeuits, crumble
them, and when the milk boils throw them in. Juft give it

one boil, take it off; grate in fome nutmeg, and fweeten to

your palate : then pour in half a pint of fack, flit : tug it all the
time, and ferve it up. You may crumble white bread in-
Head of bifeuit.

Or make it thus

BOIL a quart of cream, or new milk, with the yolks of two
eggs: firft take a French roll, and cut it as thin as pofTibly
you can in little pieces ; lay it iri the difir you intend for the
pofiet.. 'Wheir the milk boils (which you mull keep ftirring
all the time), pour it over the bread, and ftirit together; co-
ver it clofe, then take a pint of canary, a quarter of a pound
of fugar, and grate in tome nutmeg. When it boils, pour it

into the milk* ftiriing it all the time, and ferve it up.

To make a fine Ffajly-Padding.

BREAK an egg into fine flour, and with your hand work
up as much as you can into as ftiff pafte as is polfible

; then
mince it as fmall as hetb'i to the pot, as fmall as if it were to
be lifted

; then let a quart ci milk a-boiling, and put it in the
pal.e lo cut

: put in a little fait, a little beaten cinnamon and
iugar, a piece of butter as big as a walnut, and ftirring ail one
Way. 'When it is as thick as you wjjuld have it* tlir in fucll
another piece of butter, then pour it into your difh, and
ftick pieces of outtcr here and there. Send it to table hot.

To make Hajiy Fritters.

TAKE a ftew-pan, put in fome butter, and let it be hoti
In the mean time take half a pint of all-ale not bitter, and llir
in fome flour by degrees in a litrle of the ale

;
pur in afew cur-

rants, or chopped apples, beat them up quick, and drop a large
fpoonful at a time all over the pan. Take care they do not
iiiek together, turn them with an egg-flice, and when theyM are
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are of a fine brown, iay them in adifli, andthrow fome fugar

ever them. Garnifh with orange cut into quarters.

To make fine Fritters.

t>RY fome of the fined hour well before the fire t rnix It

with a quart of new milk, not too thick, fix or eight eggs, a

little nutmeg, a little mace, a little fait, and a quarter of a pin

tit fack or ale, or a glafs of brandy. Boat them well together,

then make them pretty thick with pippins, and fry them dry.

To make Atfie- Fritters.

BEAT the yolks of eight eggs, the whites of four, well to-

gether, and (train them into a pan ;
then take a quart or cream,

make it as hot as you can bear your finger m it ; then put to it

a quarter of a pint of fack, three quarters of a pint or ale, and

make a pellet of it. When it is cool, put it to your eggs,

beatin- it well together ;
then put in nutmeg, ginger, lab,

and flour to your liking. Your batter fhould be pretty thick ;

then put in pippins diced or feraped, and fry them in a good

deal of butter quick.

To make Curd-Fritters .

HAVING a handful of curds and a handful of flour, and

ten eggs well beaten and drained, fome fugar, cloves, mace,

and nutmeg bet.., a little faffron ;
Hit all well together, a.ul

fry them quick, and of a fine light brown.

To make Fritters-Royal.

TAKE a quart of new milk, put it into a drllet or fauce-

pan, and as the milk boils up, pour in a pint ot fack. Le
_

boil up, then take it off, andlet it hand live or hx minu es,

then lkim off all the curd, and put it ^uo a bafon ;
beat t up

Web with fix eggs,

w h i 1 add flour to make it as thick us'batt eufually is, put

in fome fine fugar, and fry them quick.

To make Skirrct-Fritlcrs.

TAK a pint of pulp of fkirrets, and a fpoonful of flour*

the yolks of four eggs, fugat and ipice, make ulto a .thick

hatter, and fiy them quick.
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To make white Fritters.

HAVING fome rice, wafli it in five or fix feveral waters

and dry it very well before the fire : then beat it in a mortar

very fine, and fift it through a lawn fieve, that it may be very

fine. You mufl have at leaft an ounce of it, then put it into

a fauce-pan, juft wet it with milk, and when it is well incor-

porated with it, add to it another pint of milk
;

fet t he whole
over a ftove, or a very flow fire, and take care to keep it al-

ways moving
;
put in a little fugar, and- fome candied lemon-

peel grated, keep it over the fire till it is almolt come to the

thicknefs of a fine pafte, flour a peal, pour it on it, and fpread
it abroad with a rolling pin. When it is f]uite cold' cut it in-

to little morfels, taking care they flick not one to the other ;

flour your hands, and roll up your fritters handfrimely, ami
fry them. When you ferve them up, pour a little orange-
flower-water over them, ahd fugar. Thefe make a pretty fide-

difli -, or are very pretty to garnith a fine difh with.

To make Syringed- Fritters.

TAKE about a pint of water, ahd a bit of butter the bignefs
of an egg, with fome lemon-peel, green if you can get it, rafp-
ed preferved lemon-peel, and crifped orange-flowers

; put all

together in aftew-panover the fire, and when boiling throw in
fome fine flour ; keep it flirring

;
put in by degrees more flour

till your butter be thick enough, take it offthe fire
; then take

an ounce of fweet almonds, four bitter ones, pound them in a
mortar, ftir in two Naples bifeuits crumbled, two eggs bear;
ftjr all together, and more eggs till your battet be thin enough
to be fyringed. fill your fyrihge, the batter beirig hot, fy-
ringe your fritters in it, to make it of a true lover’s knot; and
being well coloured, ferve them up for a fide-difh.

At another time, you may rub a fheet of paper with butter,
ever which you rhay fyringe your fritters, and make them iti

what fliape you pleafe. Your butter being hot, turn the pa-
per upfidc down over it, and your fritters will eafily drop off.
When fried flew them with fugar, and glaze them.

To makf V ine-Leaf Fritters.

TAKE fome of the fmalleft vine-leaves you can getj and
having cut off the great ftalks, put them in a difli with fome
french brandy, green lemon rafped, and fome fugar : take a
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good handful of fine flour, mixed with white wine or ale. Let

tour butter be hot, and with a fpoon drop in your batter ; take

Leat care they do not Rick one to the other ; on each fritter

fay a leaf-, fry them quick, and fttew fugar over them, and

„laze them with a red-hot ftiovel.
k
With all fritters made with milk and eggs you fhouldhave

beaten cinnamon and fugar in a faucer, and either fqueeze an

oranee over it, or pour a glafs of white wine, and fo throwTu-

ar aU over the difh, and they (hould be fried in a good deal

of fat

;

therefore they are bed fried m beef-dripping, or

hog’s-lard, when it can be done.

To make Clary Fritters.

I £
To make /Ippie Frames.

TUT vour apples in thick flices, and fry them of a fine

beat them up -*> melted but-

,he thteknefs of
? P.f

“
’xTt your batter be hot. and

is= *.-
them.

Fo make an Almond Froze.

PPT , „0»„d of Jordan almonds, blanched ;
deep them in

a
ten ylV. -

^

S^
out the almonds and pound thgm in a m

grated

,h

i

m
T"J'Vi^them ”l together,* put fome frefh better in-

*t hot andVut it

a, and tore it up.
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To make Pancakes.

TAKE a quart of milk, beat in fix or eight eggs, leaving

half the whites out ;
mix it well till your batter is of a fine

thicknefs. You mud obferve to mix your flour firft with a

little milk, then add the reft; by degrees ;
put in two fpoonfuls

of beaten ginger, a glafs of brandy, a little fait ; ftir all to-

gether, make your flew- pan very clean, put in a piece of but-

ter as big as a walnut, then pour in a ladleful of batter, which

will make a pancake, moving the pan round that the batter

be all over the pan
,
fhake the pan, and when you think that

fide is enough, tofs it ;
if you cannot, turn it cleverly ; ancl

when both tides are done, lay it in a difh before the fire, and

fo do the relt. You mud take care they are dry; when you

fend them to table drew a little fugar over them.

‘To make fine Pancakes.

TAKE half a pint of cream, half a pint of fack, the yolks

of eighteen eggs beat fine, a little fait, half a pound of fine fu-

gar, a little beaten cinnamon, mace, and nutmeg; then put

in as nauch flour as will run thin over the pan, and fry them
in frefh butter. This fort of pancake will not be crifp, but

very good.

Afiecond Sort offine Pancakes.

TAKE a pint of cream, and eight eggs well beat, a nutmeg
grated, a little fait, half a pound of good difh-butter melted ;

mix all together, with as much flour as will make them into

a thin batter, fry them nice, and turn them on the back of a

plate.

A third Sort.

TAKE fix new-laid eggs well beat, mix them with a pint

of cream, a quarter of a pound of fugar, fome grated nutmeg,
and as much flour as will make the batter of a proper thick-

nefs. Fry thefe fine pancakes in fmall pans, and let your pans
be hot. You mud not put above the bignels of a nutmeg of
butter at a time into the pan.

Afourth Sort, called a £htirc of Paper.

TAKE a pint of cream, fix eggs, three fpoonfuls of fine
Sour, three of fack, one of orange-flower water, a little lugar,

M 3 an'
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and half a nutmeg grated, half a pound of melted butter almoft

cold
;
mingle all well together, and butrer the pan for the firft

pancake-, let them run as thin. as pdlible ;
when they are juft

coloured they are enough -, andfodo with all the fine pancakes*

'To make Rice- Pancakes.

TAKE a quart of cream, and three fpoonfuls of flour of

rice; fet it on a flow fire, and keep it flirring till it is thick

as pap. Stir in half a pound of butter, a nutmeg grated;

then pour it out into an earthen pan, and when it is cold, ftir

in three or four fpoonfuls of flour, a little fait, fome fugar,

nine eggs well beaten ;
mix all well together, and fry them

nicely. When you have no cream, ule new milk, and one

(poonful or more of the flour of rice.

To make a Puplon of Apples.

PARE fome apples, take out the cores, and put them into a

fkillet : to a quart mugful heaped, put in a quarter of a pound

of fugar, and two fpoonfuls of water. Do them over a flow

fire, keep them ftirring ;
add a little cinnamon. When it 15

quite thick, and like a marmalade, let it ftand till cool ;
beat

up the yolks of four or five eggs, and ftir in a handful of grated

bread, and a quarter of a pound of frefh butter ; then form it

into what fhape you pieale, and bake it in a flow oven, and

then turn it upfide down on a plate, for a fecond courfe.

To make Black-Caps.

CUT twelve large apples in halves, and take out the cores,

place them on a thin patty-pan, or mazarine, as clofe toge-

ther as they, can lie, with the flat fide downwards; fquecze a

lemon in two fpoonfuls of orange-flower water, and pour over

them; (bred fprne lemon-peel fine, and throw over them, and

grate fine fugar all over. Set them in a quick oven, and halt

pn hour win do them- When you fend them to table, throw

fine fygar all ©ver the did).

To bake Apples whole..

PUT your apples into an earthen pan, with a few cloves, a

little lemon-peel, fomecoarfe fugar, a glafs of red-wine; put

them in a quick oven, and they will take an hour baking-

«
-S?
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To flew Pears.

PAREfix pears, and either quarter them or do them whole;

tliev make a pietty dtlh with one whole, the reft cut in quar-

ters, ami ihe cores taken out. Lay them in a deep earthen

pot, with a rew cloves, a piece of lemon-peel, a gill of red

wine, and a quarter of a pcund of fine fugar. If the pears

are very large, they will take half a pound oi fugar, and half a

pint of reel wine; cover them clofe with brown paper, and

bake them till they are enough*

Serve them hot or cold, juft as you like them, and they will

be very good with water in the place of wine.

ToJlew Pears in a Sauce-pan

.

PUTtheminto a fauce-pan, with the ingredients as before

;

cover rkem, and do them over a flow fire. When they are

enough take them off; add a pennyworth ofcochineal, bruifed

very fine.

ToJlew Pears purple.

PARE four pears, cut them into quarters, core them, put
them into a ftew-pan, with a quarter of a pint of water, a

quarter of a pound of iugar ; cover them with a pewter plat-e,,

then cover tbe pan with the lid, anddo them over a flow fire.

Look at them often, for fear of melting the plate ; when they
are enough, and the liquor looks of a fine purple, take them
off, and lay them in your difh with the liquor

; when cold,

ferve them up for a iide-dilh at a fecond courfe, or juft as
you pleafe.

ToJlew Pippins whole.

TAKE twelve golden pippins, pare them, put the parings
into a fauce-pan with water enough to cover them, a blade of
mace, two or three cloves, a piece of lemon-peel. Let them
fimmer till there is juft enough to do the pippins in, then
ilrain it, and put it into the fauce-pan again, with fugar
enough to make it like fyi up ; then put them in, a prefervir.g-
pan, or dean ftew-pan, or large fauce-pan, and pour the fvrup
over them. Let tbeie be enough to flew them in

j when they
are enough, which you will know by the pippins being loft,
take them up, lay them in a hot difh with the fyrup • when
cold, ferve them up

; or hot, if you chufe it.m 4

\

Apretty
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A pretty Made-D'ijh,

TAKE half a pound of almonds blanched and beat fine*

with a little lol'e or orange-flower water ; then take a quart of

fweet thick cream, and boil It with a piece of cinnamon and

jnaee fweeten it with fugar to your palate, and mix it with

your almonds •, ftir it well together, and drain it through a

iieve. l,et your cream cool, and thicken it with the yolks of

fix eggs ;
then garnilh a deep difh, and lay palte at the bottom,

then put in Hired artichoke-bottoms, being fir ft boiled, upon

that a lit'le melted butter, Hired citron, and candied orange ;

fo do till your difh is near full, then pour in your cream, and

bake it without a lid. When it is baked, ferape fugar over it,

and fetve it up hot. Half an hour will bake it.

57s make Kifkjhaws.

MAKE puff-pade, roll it thin, and if you have any moulds,

work it upon them, make them up with prefervtd pippins.

You may fill fome with goofeberries, fome with ralberries, or

what you pleafe ;
then dole them up, and either bake or fry

them i
throw grated fugar over them, and lerve them up,

Pain Perdu, or Cream Toafts*

HAVING two P'rench rolls, cuttheminto flicesas thick as

vour finger, crumb and cruft together. Lay them on a difii,

put to them a pint of cream and half a pint of milk ;
drew

them over with beaten cinnamon and fugar ;
turn them fre-

quently till they are tender, but take care not to break them :

then take them from the cream with the dice, break four or

five eggs, rurn-your dices of bread in the eggs and fry them

in clarified butter. Make them of a good brown colour, bet

not black; ferape a little fugar over them, They maybe

ferved for a fecond courle diih, but are fitted for fupper.

Salmagmidyfor a Middle-Dify at Supper.

TN the top plate in the middle, which fhould Hard higher

than the red, take a fine pickled heriing, bone it, take on the

head, and mince the red fine. In the other plates round, put

the following things : in one, pare a cucumber, and cut it very

thin ;
in another, apples pared and cut fmall ;

in another, an

pnion peeled and cut fmall ; in another, two hard eggs c op-?

ped fmall, the whites in one, and the yolks in another ;
pic^*



MADE PLAIN AND EASY. 169

led girkins in another cut fmall ; in another celery cut fmall ;
in another pickled red cabbage chopped fine; take fome wa-
ter-creffes clean walked ami picked, flick them all about and
between every plate or l'aucer, and throw naftertium flowers
about ihe crcffes, You mult have oil and vinegar, and lemon,
to eat with it. If it is prettily fet out, it will make a pretty
figure in the middle of the table, or you may lay them in heaps
in a dilh. If you have not all thefe ingredients, fet out your
plates or faucers with juft what you fancy, and in the room of
a pickled herring you may mince anchovies.

To make a Tanfey.

TAKE ten eggs, break them into a pan, put to them a lit-
tie fait, beat them very well ; then put to them eight ounces
of loaf-fugar beat fine, and a pint of the juice of fpinach, and
a little juice of tanfey. Mix them well together, and ftraia
it into a quart of cream

; then grate in eight ounces ofNaples
bifeuit or white bread, a nutmeg grated, a quarter of a pound
of Jordan almonds, beat in a mortar, with a little juice of tan-
fey to your taffce : mix thefe all together, put it into a flew-
pan, with a piece of butter as large as a pippin. Set it over a
flow charcoal fire, keep it ftirring till it is hardened very well -

then butter a difh very well, put in your tanfey, bake it, and
when it is enough turn if out on a pie-plate; fqueeze the
juice of an orange over it, and throw fugar all over. Garnifh
with orange cut into quarters, and fweetmeats cut into lone
bits, and lay all over its fide.

“

Another Way.

TAKE a pint of cream, and half a pint of blanched al-monds beat line, with rofe and orange-flower water, llir them
together over a flow fire

; when it boils take it off, and let it
ftand till cold

; then beat in ten eggs, grate in a fmall nutmeg,
four Naples bifcuits a httle grated bread

; fweeten to your
tafte; and. if you think it is too thick, put in fome morecream,the juice of fpinach to make it green; fti r it well to.gejher and either try it or bake it. if you fry it, do

“
fiae firft, and then with a difh turn the other.

To make a Hedge-Hog.
TAKE two pounds of fweet almonds blanched beat themwe 1 m a mortar, with a little canary and orange-flower wa-

ter,
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ter, to keep them from oiling. Make th m info a flifF pafle,

then beat in the yolks of twelve eggs, leave out live of the

whites, put to it a pint of cream fweeten ir with fugar. put

in half a pound of fweet butter melted, fet it on a furnace or

flow fire, and keep continually ftirring till it is ftilfenough to

be made into the form of a hedge-hog, then (Ink it tell of

blanched alniopds flit, arid fluck up like the bridles of a hedge-

hog, then put it into a difh. Take a pint of cream, and the

yolks of four fggsbeatup, and mix with the cream : fweeten

to your palate, and keep them ftirring over a flow fire all ti*e

time till it is hot, then pour it into your dilh round the hedge-

hog ; let it ftand till it is cold, ami fervr it up.

Or you may make a fine hartfhorn-jelly, and pour into the

difh, which will look very pretty. You may eat wine and

fugar with it, or eat it without.

Or cold cream fweetened, withaglafsof white wine in it,

and the juice of a Seville orange, and pour it into the difh.

It will be pretty for change.

This is a pretty fide- difh at a fecond courfe, or in the mid-

dle for fupperj or in a grand defert. Plump two currants for

the eyes.

Or make it thus for Change.

TAKE two pounds of fweet almonds blanched, twelve bit-

ter ones, beat them in a marble mortar well together, with

canary and orange-flower water, two fpoonluls of the tint?. ure

offaflfron, two fpoontulsof the juice of forrel, beat them into

a fine pafte, put in half a pound of melted butter, mix it up

xveil, a little nutmeg and beaten mace, an ounce of citron, an

ounce of orange-peel, both cut fine, mix them in the volks of

twelve eggs, and half the whites beat up and mixed in hall a

pint of cream, half a pint of double-refined fugar, and work it

up all together. If it is not flifF enough to make up into the

form you would have ir, you muft have a mould tor it ;
but-

ter it well, then put in your ingredients, and bake ir. lue

mould mufl be made in fuch a manner, as to have the head

peeping out •, when it comes out of the oven, have ready tome

almonds blanched and flit, and boiled up in lugar tid brow n.

Stick it all over with the almonds ;
and lor firnce, have red

wine and fugar made hot, and the juice of an orange. Se.u

it hot to table for a firft courfe.

You may leaveout the faftroii and forrcl, and make it upuke

cjiickens, or aniy other fliape you pleafe, or altet the lauce to
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your fancy. Butter, fugar, and white wine is a pretty fauce

for either baked or boiled, and you may make the fauce o£

what colour you pleafe or put it into a mould} with half a

pound of currants added to it 5
and boil it for a pudding.

Yon may ufe cochineal in the room of faffron.

The following liquor you may make to mix with your

fauces : beat an ounce of cochineal very fine, put in a pint of

water in a fkillet, and a quarter of an ounce of roch-alum :

boil it till the goodnefs is out, (train it into a phial, with an

ounce of fine fugar, and it will keep fix months.

Po make pretty Almond Puddings.

TAKE a pound and a half of blanched almonds, beat them

fine with a little rofe water, a pound of grated bread, a pound

and a quarter of fine fugar, a quarter of an ounce of cinnamon,

and a large nutmeg beat fine, half a pound of melted butter,

mixed with the yolks of eggs, and four whites beat fine, a pint:

of lack, a pint and a half of cream, fome rofe or orange-flower

water-, boil the cream, and tie a little bag of faffron, and dip

in the cream to colour it. Firft beat your eggs very well, and

mix with your batter ; beat it up, then the lpice, then the al-

monds, then the rofe water and wine by degrees, heating it

all the time, then the fugar, and then the cream by degrees,

keeping it (birring, and a quarter of a pound of vermicelli.

Stir all together, have fome hog’s guts nice and clean, fill

them only half full, and as you put in the ingredients, here

and there put in a bit of citron ; tie both ends of the gut

tight, and boil them about a quarter of an hour. You may
add currants for change.

Po makefried Poofs.

TAKE a penny loaf, cut it into dices a quarter of an inch
thick round ways, toad; them, and then take a pint of creanx

and three eggs, half a pint of fack, fome nutmeg, and fweet-

en it to your taffe
; deep the toafts in it for three or four

hours, then have ready fome butter hot in a pan, put in the

toads and fry them brown, lay them in a dilb, melt a little

butter, and then mix what is left if none, putin fome wine
and fugar, and pour over them. They make a pretty plate

or (ide-dilh for Cupper.,

Pofew a Brace of Carp.

SCRAPE them very clean, then gut them, wadi them and

the

\
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the roes in a pint of good Rale beer, to preferve all the blood,

and boil the carp, with a little fait in the water.

In the mean time drain the beer, and put it intoa fauce-pan,

with a pint of red wine, two or three blades of mace, fome

whole pepper black and white, an onion Ituck with cloves,

half a nutmeg bruifcd, a bundle of tweet herbs, a piece of le-

mon-peel as big as a fixpence, an anchovy, a little piece of

horfe-raddifh. Let thefe boil together foftly for a quarter of

an hour, covered clqfe then Ifrain it, and and to it half the

hard roe beat to pieces, two or three (poonfuls of catchup, a

quarter of a pound offrefh butter, anda ipoonfulof mulhroom-

pickle, let it boil, and keep birring it till the lauce is thick

and enough. It it wants any fait, you muft put fome in :

then take the reit of the roe, and beat it up with the yolk of

an egg, fome nutmeg, and a little lemon-peel cut final! \
fry

them in frefh butter in little cakes, and fome pieces of bread

cut three corner-ways and fried brown. When the carp are

enough take them up, pour your lauce over them, lay the cakes

round the difh, with horle radilh feraped fine, and tried par-

fley. The reft lay on the carp, and flick the bread about them,

and lay round them, then diced.lemon notched, and lay round

the difh, and two or three pieces on the carp. Send them to

tab

lf you would have your fauce white, put in good fifli-broth

inhead of beer, and white wine in the room of red wine.

Make your broth with any fort of frefh fifh you have, and

feafon it as you do gravy.

To fry Carp.

FIRST fcale and gut them, wadi them clean, lay tnem m

a cloth to dry, then Hour them, and fry them of a hne light

brown. Fry fome toaft cut three-corner ways, and the roes ;

when your fifh ts done, lay them on a coa.fe cloth to drain

Let your fauce be butter and anchovy, with the juice ot

lemon. Lay your carp in the difh the roes on each fide,

and garnifh with the fried toaft and lemon.

To bake a Carp.

SCALE wadi, and clean a brace of carp very well ,
take

an eardren’paTr deJp enough to lie ciofely in, butter thepana

httle lav in your carp •, feafon with mace, clove, nutme*,

L,d black and white pepper, abundle of tweet herbs, an onto,,.
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and anchovy ;
pour in a bottle of white wine, cover it clofe,

and let them bake an hour in a hot oven, if large; if final!, a

lefs time will do them. When they are enough, carefully take

them up and lay them in a difh : fet it over hot water to keep it

hot, and cover it clofe, then pour all the liquor they were baked

in into a fauce-pan ;
let it boil a minute or two, then {train it*

and add half a pound of butter rolled in flour. Let it boil,

keep {birring it, fqueeze in the juice of half a lemon, and put

in what hilt you want; pour the fauce over the fifh, lay the

roes round, and ganiifh with lemon. Obferve to Ikim all the

fat off the liquor.

To fry ‘Tench.

SLIME your tenches, flit the fkin along the backs, and with
the point of your knife raife it up from the bone, then cut the
fkin acrofs at the head and tail, then Itrip it off, and take out
the bone ; then take another tench, or a carp, and mince the
fledi fma.ll with mufflrooms, cives, and parfley. Seafon them
with fait, pepper, beaten mace, nutmeg, and a few favoury
herbs minced ("mall. Mingle all thefe well together ; then
pound them in a mortar, with crumbs of bread, as much as
two eggs, foaked in cream, the yolks of three or four eggs, and
a piece of butter. When thefe have been well pounded, (tuff
the tenches with this fauce : rake clarified butter, put into a.

pan, fet over the fire, and when it is hot flour your tenches,
and put them into the pan one by one, and fry them brown ?
then take them up, lay them in a coarfe cloth before the fire

to keep hot. In the mean time pour all the greafe and fat out
of the pan, put in a quarter of a pound of butter, fflakefome
flour all over the pan, keep {birring with a fpcon till the butter
is a little brown

; then pour in half a pint of white wine, fiir
it together, pour in half a pint of boiling water, an onion
{buck with cloves, a bundle of fweet herbs, and two blades of
mace. Cover them clofe, and let them dew as foftly as you
can for a quarter of ail hour

; then {brain off the liquor, put ic

into the pan again, add two fpoonfuls of catchup, have ready
an ounce o i truffles or morels boiled in half a pint of water ten-
der, pour in truffles, water and all, into the pan, a few mufli-
rooms, and either half a pint of oyfiers clean waffled in their
own liquor, and the liquor and all put into the pan, or feme
craw -fifh

;
but then you muff put in the tails, and, after clean

picking them, boil them in halfa pint of water, then drain the

liquor.



liquor, and put into the fauce •, or take fome fifh-melts, and

tots up in your fauce. All this is as you fancy.

When you find your fauce is very good, put your tench

into the pan, make them quite hot, then lay them into your

difh, and pour the fauce over them. Garn.fh with lemon.

Or you may, for change, put in half a pint of dale beer

inftead of water. You may drefs tench juft as you do carp.

To roajl a Cod’s Head.

WASH it very clean, and fcore it with a knife, ftrew a htle

fait on it and lay it in a ftew-pan before the fire, with fome-

Sng behind it, Lt the fire may roaft it. All the water that

comes from it the fir it half hour throw away, then throw on rt

a little nutmeg, cloves, mace beat fine, and fait ,
flour it, n

baieit with butter. When this has lain fome time,.turn and

feafon it, and bafte the other fide the fame >

bafte it with butter and crumbs of bread. If it is a large head,

it will take four or five hours baking. HaveTeady fome melted

butter with an anchovy, fome of the liver of the fifh boded and

bruifed fine ,
mix it well with the butter,

eggs beat fine and mixed with the butter, then (train then

thfouoh a fieve, and put them into the fauce-pan again with

the^head with fried fiflr, lemon, and feraped horfe-radd.fh.

If you have,a large tin-oven, it will do better.

To boil a Cod’s Head.

SET a fifh-kettle on the fire, with water enough to boil it,

a good handful of fait a pin.

f ^ "...
herbs, and a prece of horrfe-raddr^, te.«b^
hour, then put in the he ,

‘

fct it acrofs the kettle

fafSasr,» i-*tsiaiWSiT—

tors, or ftrimps, or juft what you fancy.

ToJlevo Cod.
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pepper and fait, a bundle of fweet herbs, and an onion, half a

pint of white wine, and a quarter of a pint of water, cover it

clofe, and let it fimmer foftly for five or fix minutes, then
fiquceze in the juice of a lemon, put in a few oydars and the
liquor drained, a piece of butter as big as an egg rolled in
hour, and a blade or two of mace ; cover it clofe, and let it

Itew ioftly, ihakingthe pan often. When it is enough, take
out the Iweet herbs and onion, and difii it up

;
pour the fauce

over it, and garnifh with lemon.

Tofricafey Cod.

GET the founds, blanch them, then make them very clean
and cut them into little pieces. If they be dry founds, youmud fir ft: boil them tender. Get fome of the roes, blanch
them and wadi them clean, cut them into round pieces about
an inch thick, with fome of the livers, an equal quantity of
each to make a handfome dilh, and a piece of cod about onepound m the middle. Put them into a dew-pan, feafon them
with a Utile beaten mace, grated nutmeg and fait, a little
bundle of fweet herbs, an onion, and a quarter of a pint of
rfii -broth or boiling water

; cover them clofe, and let themfWa few minutes
; then put in half, p!„, of red wine, a fewoy tiers with the hquordrained, a piece of butterrolled in flour •

make the pan round, and let them flew foftly till thev are’enough take out the fweet herbs and onion, and difli it upGarnifh with lemon Or you may do them white thus
; in-dead of red wine add white, and a quarter of a pint of cream.

To bake a Cod’s Head.

EU ITER the pan you Intend to bake it in, make your headvc, y clean lay it in the pan, put in a bundle of fweet herbs anorndn duck vv.th cloves, th.ee or four blades of mace half a

quart
a nutmeg bruifed, i

of horfe-raddifh.K r head P r

* ' Utle P iece

thaL^Send ft

8

tefthe^ven to bake^^
^

out of that difli, and lay it carefully i-itoVh }?n
enou

IS!
, » take it

up to keep it hot. In the mean rim i
•

aflcl cover it

"“ rf* Hw baudS:
the
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the fire to boil three or four minutes, then ftrain it, and put to

it a gill of red wine, two fpoonfuls of catchup, a pint of

fhrimps, half a pint of oyllers or muflels, liquor and all, but

firfl: ftrain it ;
a fpoonful of mufhroom pickle, a quarter of a

pound of butter rolled in flour, ftir it all together till it is thick

and boils then pour it into the difli, have ready fome toaft cut

three-corner ways, and fried crifp. Stick pieces about the

head and mouth, and lay the reft round the head. Garnifh

with lemon notched, fcraped horfe-raddifti, and parfley crifped

in a plate before the fire. Lay one flice of lemon on the head,

and ferve it up hot.

To broil Shrimp ,
Cod

,
Salmbn, Whiting, or Haddock.

FLOUR it, and have a quick clear fire, fet your gridiron

high, broil it of a fine brown, lay it in your difli, and lor fauce

have good melted butter. Take a lobfter, bruife the fpawn m
the butter, cut the meat fmall, put all together into the melted

butter, make it hot and pour it into your dilh, T>r into bafons,

Garnifh with horfe-raddifh and lemon.

Or Oyjlcr Sauce made thus.

TAKE half a pint of oyfters, and fimmer them till they

are plump, ftrain the liquor from them through a iieve, watft

the oyfters very clean, and beard them ;
put them in a flew-

pan, and pour the liquor over them, but mind you do not

pour the fediment with the liquor ;
then add a blade of mace,

a quarter of a lemon, VLg^ful ot anchovy-liquor, and a

little bit of horfe-raddifh, a- liftle bmter rolled m flour, hana

pound of butter nicely melted, boil it up gently for ten mi-

nutes ; then take out the hotle-raddifh, the mace and lemon,

fqueeze the juice of the lemon into the fauee, tofs it up a little v

then put it into your boats or baions.

Mufl'el -fauce made thus is very good, only you mult pm

them into a ftew-pan, and cover them dole ; firft open, and

fp-irch that there be no crabs under the tongue.

Or a fpoonfuLof walnut-pickle in the butter makes the

fauce good, or a fpoonful of either fort of catchup, or Irorte-

^
Melt yoiir butter, ferape a good deal of horfe-raddifh fine,

put it into the melted butter, grate halt a nutmeg, beat up he

volk of an egg with one fpoonful of cream, pour it into the

bu'ter, keep^it ftirring till it boUs, then pour it chredly into

vour bafon. <^’a
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To clrcfs little Fiji).

As to all forts of little fifh, fuch as fmelts, roachj &c. they
fhouid be fi ied dry and of a fine brown, and nothing but plain
butter. Garnilh with lemon.
And with all boiled fifh, you fhouid put a good deal of fait

and horfe-raddifh in the water, except mackerel, with which
put fait and mint, parlley and fennel, which you mult chop to
put into the butter; and fome love fcalded goofeberries with
them And be fure to boil your fifh well

; but take great care
they do not break.

To broil Afacherel.

CLEAN them, fplit them down the back, feafon them with
pepper and lalt, fome mint, parlley, and fennel chopped very
fine, and flour them ; broil them of a fine light brown, put
them on a difii and ftrainer. Garnifh with parlley

; let your
fauce be fennel and butter in a boat.

To broil IVeavers.

GUT them, and wafh them clean, dry them in a clean cloth*
Hour, then broil them, and have melted butter in a cup. They
are fine fifh, and cut as firm hs a foal

; but you muft take care
not to hurt yourfelf with the two fharp bones in the head.

To boil a Turbot.

LAY it in a good deal of fait and wafer an hour Or twonnd if re is not quite fweet, fhift your water five or fix times •

br!t put a good deal of fait in the mouth and belly.
rn the mean time fet o n your fiflnkettle with clean fpring-

\Vu
T^ fdt

’ \ y
ine

fi
ar

» and a Pifce of hoffe-raddifli.When the water bods, lay the turboton a fifh-plate, put it in-
to the kettle, let u be well boiled, but take great care it is nottoo much done ; when enough take off the fifh-kettle, fet itDefore the fire then carefully lift up the fifh-plate, and fet itucrofs the kettle to drain ; in the mean time melt a good dealof frefli nutter, and bruife in either the fpawn of one or twolobflers, and the meat cut fmall, with a fpoonful of anchovv-huuoi ; then give it a boil, and pour it into bafons. Tins
is the beft fauce ; but you may make what you pleafe T

tz in lhe dift
- ttddiih£5

To
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To bake a Turbott

TAKE a difh the fize of a turbot, rub butter all over It

thick, throw a little fait, a little beaten pepper, and half a large

nutmeg, fome parfley minced fine and th row all aver, pour in a

pint of white wine, cut off the head and tail, lay the turbot in

the difh, pour another pint of white wine all over, grate the

other half of the nutmeg over it, and a little pepper, fome laLt

and chopped parlley. Lay a piece of butter here and there all-

over, and throw a little flour all over, and thena good many

crumbs of bread. Bake it, and be fare that it is of a fine

brown-, then lay it in your difh, ftir the fauce in your difl all

together, pour it into a fauce-pan, (bake in a little

J®'
1 *

boil, then ftir in a piece of butter and two fpoonfuls of cate -

up, let it boil and pour it intabafons. Garmfli your difh with

lemon ;
and you may add what you fancy to the fauce, as

flirimps, anchovies-, muflvrooms, &c. If a fmall turbot’^
the wine will do. It eats finely thus. Lay .tip a difh, Ik m

off all the fat, and pour the reft over it. Let itiftand til _col«,

and it is good wkh vinegar, and a fine dilh to fet out a eclu

table-

To drefs a Jowl of Pickled Salmon.

LAY it in frefh water all night, then lay it in a fifh-plate,

put it into a large ftew-pan, feafon it with a little whole pep-

per a blade or two of mace tied in acoarfe muflin-rag, a whole

onion a nutmeg bruited, a bundle of fweet herbs and parfley,

adittle lemon-peel, putto i. three large 'P™
» oint of white wine, and a quarter ot a pound of frefh butter

in fleer cover it dole, and let it Imrmer over a flow

fire for a quarter of an hour, then carefully take up your

falmon, and lay it in your dill. . f« trover ho. water and -

ver it. In the mean time let your fauce boil

and good. Take out the fpire, onvon, and fweet herbs, and

pour k over the fife. Garnife with lemon.

To broil Salmon .

CUT frefh falmon into thick pieces, flour them and broil

them, lay then, in your difh, and have plain melted butter m

a cup, or anchovy and butter.

Baked Salmon.

TAKE a little piece cut into dices about an inch thick, but-
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ter the difh that you would ferve it to table tin, lay the flices

in the dith, take ofF the fkin, make a force-meat thus : take
the flefh of an del, the flefh of a falmon, an equal quantity,
beat in a mortar, feafon it with beaten pepper, fait, nutmeg,
two or three cloves, fome parfley, a few mufhrooms, a piece of
butter, and ten or a dozen coriander-feeds, beat fine. Beat all

together, boil the crumb of a halfpenny-roll in milk, beat up
fbur eggs, ftir it together till it is thick, let it eool and mix ic

well together with the reft ; then mix all together with four
raw eggs ; on every flicelay this force- meat all over, pour a
very little melted butter over them, and A few crumbs of
bread, lay a cruft round the edge of the difh, arid ftick oyfters
round upon it. Bake it in an oven, and when it is of a very
fine brown ferve it up

; pour a little plain butter ( with a little
red wine in it) into the difh, and the juice of a lemon : or you
may bake it in any difh, and when it is enough lay the flices

i

into another difh- Pour the butter and wine into the difii
it was , baked in, give it a boil, and pour it into the
difh. Garnilh with lemon. This is a fine difh.' Squeeze
the juice of a lemon in*

To broil Mackerel uuhole

i

CUT off their heads, gut them, wafh them clean, pull out
the roe at the neck end, boil it in a little water, then bruife ic

with a fpoon, beat up the yolk of an egg, with a little nutmeg,
a little lemon-peel cut fine, a little thy me, fome parfley boiled
and chopped fine, a little pepper and fait, a few crumbs of
bread : mix all well together, and fill the mackerel

; flour it
well, and broil it nicely. Let your fauce be plain butter*
with a little catchup or walnut pickle.

Mackerel a la Maitre dTIotelle<

TAKE three mackerel, and wipe them very dry with a cleatl
doth, cut them down the back from head to fail, but not opera
them

; flour them and broil them nicely ; chop a handful of
parfley, and a handful of green onions very fine,- mix them up
with butter and pepper, and fait. Put your mackerel in the
difh, and put the parfley, Sec. into the cut in the back and
put them before the fire till the butter is melted* Squeeze the
juice of two lemons over them, and fend them up hot.

N ?. 7#
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To broil Herrings.

SCALE them,- gut them, cut off their heads, wafh them

clean, dry them in a cloth, flour fhem and broil them. Lay

the fifh in the difb, in a boat, plain melted butter and muftard.

To fry Herrings.

CLEAN them as above, fry them in butter •, have ready a

good many onions peeled and cut thin ; fry them of a light

brown with the herrings ; lay the herrings in your diih, and

the onions round, butter and muftard in a cup. lou muft

do them with a quick fi,re.

To make IVater-Sokey.

TAKE fome of the fmalleft plaice or flounders you can get,

wafh them clean, cut the fins clofe, put them into a ftew-

pan, with juft water enough to boil them, a little fait, am

a bunch of parfley ;
when they are enough fend them to table

in a foup-difh, with the liquor to keep them not. have par-

ley and butter in a cup.

To jtcVJ Eels.

SKIN gut, and wafli them very clean in fix or eight waters,

to wafh away all the fand *, then cut them in pieces, about as

long as your finger, put juft water enough for fauce, put m a

ini all onion ftuck with cloves, a little bundle of fweet herbs, a

blade or two of mace, and fome whole pepper in a thin mul-

jin.rag. Cover it clofe, and let them flew very foftly.

Look at them now and then, pUt in a little piece ot butter

rolled in flour, and a little chopped parfley. When you find

they are quite tender and well done, take out the onion, fp.ee,

and fweet herbs. Put in fait enough to feafon u. Then diift

them up with the fauce.

To (lew Eels with Broth.

CLEANSE your eels as above, put them into a fauce-pau

with a blade or two of mace and a cruft of bread. 1 ut juft

water enough to cover them clofe, and let them flew very foft-

Z . when they are enough, dilh them up with the broth, and

have a little plain melted butter and parfley in a cup to eat the

cels with. The broth will be very good, and it is fit for

weakly and coufumptive conftitutions. ^
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To drcfs a Pike.

- SCALE and gut your pike, and waffi it very clean, then

make a {luffing in the following manner : take the crumb of

a penny loaf foaked in cream, a quarter of a pound of butter,

an anchovy chopped fine, a handful of parfley., and a little

fweet herbs chopped fine ; the liver or roe of the fiffi bruifed,

a little lemon peel chopped fine, a little grated nutmeg, fome
pepper and fait, the yolks of two eggs

;
mix all together, and

put it in the belly of your fifli ;
few it up, and then make it in

the form of an S. Rub the yolk of an egg over
;

grate fome
nutmeg on it, and drew fome crumbs of bread on it

;
put

fome butter here and there on it. Put it on an iron plate,

and bake it, or road it before the fire in a tin oven ; for fauce
good anchovies and butter, and plain melted butter. Gar-
nifh with horfe-raddidi and barberries^ or you may boil it

without the duffing.

To broil Haddocks
,
when they arc in high Seafon.

SCALE them, gut and waffi them clean
; do not rip open

their bellies, bu.t take the guts out with the gills
; dry them

in a clean cloth very well : if there be any roe or liver, take
it out, but put it in again

;
flour them well, and have a clear

good fire. Let your gridiron be hot and clean, lay them on,
turn them quick two or three times for fear of (ticking

; then
let one fide be enough, and turn the other fide. When tha£
is done, lay them in a difh, and have plain butter in a cup,
or anchovy and butter.

They eat finely faded a day or two before you drefs them,
and hung up to dry, or boiled with egg fauce. Newcadle is
a famous place for faded haddocks. They come in barrels,
and keep a great while. Or you may make a duffing the fame
as for the pike, and broil them.

To broil Cod-Sounds.
1

YOU mud fird lay them in hot water a few minutes
; take

them out and rub them well with fad, to take off
-

the (kin and
black dirt, then they will look whye, then put them in water
and give them a boil. Take them out and flour them well

5*

pepper an d fait them, and broil them. When they are
enough, Jay them in your diffi, and pour melted butter and
snudard into the diffi. Broil them wliple.

N 3
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jfo Fvicafey Cod-Sounds,

CLEAN them very well, as above, then cut them into little

prettj pieces, boil them tender in milk and water, then throw

them into a cullender to drain, pour them into a clean fauce-

pan, feafon them with a little beacen mace and grated nut-

meg, and a vety little fait ;
pour to them juft cream enough

for fa uce and a good piece of butter rolled in floui, keepfha-

king your fauce-pan round all the time, till it is thick enough j

then difti it up, and garnilh with lemon.

Sfo drefs Salmon au Court- Bouillon.

AFTER having wafiied and made your falmonvery clean,

fcore the fide pretty deep, that it may take the feai'oning ;

takp a quarter of an ounce of mace, a quarter of an ounce of

cloves, a nutmeg, dry them and beat them fine, a quarter of

an ounce of black-pepper beat fine, and an ounce of fait. Lay

the falmon in a napkin, feafon it well with this fpice, cut foine

lemon-peel fine, and parfley, throw all oyer, and in the

jiotches* put about a pound of frefh butter rolled in flour, roll

it up tight in the napkin, and bind it about with packthread.

Put it in a fifli-kettle, juft big enough to hold it, pour in a

quart of white-wine, a quart of vinegar., and as much water

as will juft boil it.
. . ,

Set it over a quick fire, cover it clofe ;
when it is enough,

which yoq mud judge by the the bignefs of your falmon, fet

jt over a liove to lfew till you are ready, lhen have a clean

napkin fqlded in the difh it is to lay in, turn it out of the

napkin it was boiled in, on the other napkin. Garnilh the

dith with a good deal of parfley cniped bejore the fire.

For fauce have nothing but plain butter in a cup, or horle-

yqddiih apd vinegar. Serve it up for a firft courfe.

T’o drefs Salmon a la Braife.

TAKEa fine large piece of falmon, or a large falmon-trout

;

make a pudding thus ;
take a large eel, make it clean, flit it

ppen, takeout the bone, andtakcall the meat clean from he

bone, chop it fine, with two anchovies, a little lemon pepl cut

fine, a little pepper, and a grated nutmeg with parfley

ped, and a very lit*l? hit pt thyme;, a few crumbs of bre ,

the yolk of an haul egg chopped fine ;
roll it dp m a piece: of

butte, and pur it into the bell, of the fift. few tt up, lay u

jn aa oval (lew- pan, or little kettle that tytll juft hold it, take
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5ialF a pound of frefh butter, put it into a fauce-pan, when it

is melted (hake in a handful of flour, ftir it till it is a little

brown, then pour to it a pint of fifh-broth, llir it together,

pour it to the flfh, with a bottle of white-wine. Seafon it with

fait to your palate
;
put fome mace, cloves, and whole-pepper

into a coarfe muflin rag, tie it, put to the fifh an onion, and
a little bundle offweet herbs. Cover it clofe, and let it flew

yery .foftJy .over a flow fire, put in fome frefh mufhrooms, or

pickled ones cut fmall, an ounce of truffles and morels cut

fmall
;

let them all few together ; when it is enough, take up
your falmon carefully, lay it in your difh, and pour the fauce

allover. Garnifh with fcraped horfe-raddifh and lemon notch-

ed, lerve it up hot. This is is a fine difh for a firft coarfe,

Salmon In 'Cafes.

CUT your falmon into little pieces, fuch as will lay rolled

in half-fheets of paper. Seafon it with pepptr, fait, and nut-
meg.; butter the in’fide of the paper well, fold the paper fo as

nothing can come out, then lay them in a tin plate to be baked.*

pour a little melted butter,over the .papers, and then crumbs
of bread all aver them. Do not let your oven be too hot,
for fear of burning the paper. A tin oven before the fire does
beft. When you think they are enough, ferve them up juft
as they are. There will be fauce enough in the papers •, or
put the falmon in buttered papers only, and broil them,.

‘To drefs Flat Fijh.

IN dreffing all forts of flat-filh, take great care in the boiling
of them

; be fure to have them enough, but do not let them
be broke

; mind to put a good deal of fait in, and horfe-rad-
diflj in the water, let your fi.fh be well drained, and mind to
cut the fins off. When you fry them, let them be well
.drained in a cloth, and floured, and fry them of a fine light
brown, either in oil or butter. If there.be any water in your
•difh with the boiled fifh, take it out with a fpunge. As to
your fried fifh, a coarfe cloth is the beft thing to drain it on.

To drefs Salt Fijh.

OLD ling, which is ,the bed fort of falt-fifh, lay in water
twelve hours, then lay ft twelve hours on a board, and then
twelve more in water. When you boil it, put it into the water
cold ; if it is .good, it will take about fifteen minutes boiling
fo/jly. Boil parfnips very tender, fciape them, and put them

N 4 into
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into a fauce-pan, put to them fome milk, dir them till thick,
then dir in a good piece of butler, and a little fait ; when they
are enough lay them in a plate, the filh by itfelf dry, and but-
ter and hard eggs chopped in a bafon.

As to water-cod, that need only be boiled and well fkimmed.
Scotch haddocks you mult lay in water all night. You may

boil or broil them. If you broil, you mud fplit them in two.
You may garnifh your di flics with hard eggs and parfnips,

and potatoes.

To drejs Lampreys.

THE bed of this fort of fifh are taken in the river Severn ;

and, when they are in feafon, the fifhmongers and others in

London have them from Glouceder. But if you are where
they are to be had frefh, you may drefs them as you pleafe.

To fry Lampreys.

BLEED them and lave the blood, then wafh them in hot

water to take off the dime, and cut them to pieces. Fry them
in a little frefh butter not quite enough, pouroutthefat, putin

a little white-wine, give the pan a fhake round, feafon it with

whole pepper, nutmeg, fair, fweet herbs and a bay-leaf, put

in a few capers, a good piece of butter rolled up in dour,

and the blood, give the pan a (hake round often, and cover

them clofe. When you think they are enough take them
out, drain the fauce, then give them a boil quick, fqueeze

in a little lemon and pour over the fifli. Garnilh with lemon,

and drefs them jud what way you fancy.

To pitckcock Eels.

TAKE a large eel, and fcour it well wirh fait to clean off

all the dime ; then dir it down the back, take out the bone,

and cut it in three or four pieces ;
take the yolk of an egg

and put over the infide, fprinkle crumbs of bread, with fome

fweet herbs and paidey chopped very fine, a little nutmeg

grated, and fome pepper and fait, mixed all together; then

put it on a gridiron over a clear fire, bioil it of a fine light

brown, difli it up, and garnidi with raw-parCey and horie-

raddifh
; or put a boijfd eel in the middle, and the pitch-

cocked round, Garnifli.a's above with anchovy-fauce, and

paijley apd bptter in aboat,

To
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Tofry Eels.

MAKE them very clean, cut them into pieces, feafon them
with pepper and fait, flour them and fry them in butter.

Let your fauce be plain butter melted, with the juice of
lemon. Be lure they be well drained from the fat before you
lay them in the difli.

To broil Eels.

TAKE a large eel, flcin it and make it clean. Open the
belly, cut it into four pieces ; take the tail end, {trip off the
flefh, beat it in a mortar, feafon it with a little beaten mace, a
little grated nutmeg, pepper and fait, a little parfleyand thyme,
a little lemon-peel, an equal quantity of crumbs of bread,
roll it in a little piece of butter; then mix it again with the
yolk of an egg, roll it up again, and fill the three pieces of
belly with it. ~Qut the ikin of the eel, wrap the pieces in,
and few up the lkin. Broil them well, have butter and an an-
chovy for lauce, with the juice of lemon. Or you may turn
them round, and run a fkewer through them, and broil them
whole.

To farce Eels with Tfhite Sauce.

SKIN and clean your eels well, pick off all the flefh clean
from the bone, which you muff leave whole to the head. Take
the Hell., cut it fmall and beat it in a mortar ; then take half
the quantity of crumbs of bread, beat it with the fifh, feafon it
With nutmeg and beaten pepper, an anchovy, a good deal of
parlley chopped fine, a few truffles boiled tender in a very lit-
tle water, chop them fine, put them into the mortar with the
hquor and a few mufhrooms : beat it well together, mix in a
little cream, then take it out and mix it well together in your
hand, lay it round the bone in the fhape of the eel, lay it on
a buttered pan, drudge it well with fine crumbs of bread, and
bak

f
lt

‘ ^ hen u
V
s done

>
la y it carefully in your difh

; haveready half a pint of cream, a quarter of a pound of frefh but-

garniih ^^ ” ° ,£r y°“

To drcfs Eels with Brown Sauce.

SUN and clean a large eel very well, cut it in pieces, put itnto a fauce-pan or flew-pan, put to it a quarter of a pint ofWater, a bundle of fweet herbs, an onion, fome whole pepper, a

blade
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blade of mace, and a little fait. Cover it clofe, and when it

begins to fimmer, put in a gill of red wine, a fpoonful of

mufhroom-pickle, a piece of butter as bigas a walnut, rolled

in flour : cover it clofe, and let it flew till it is enough, which

You will know by the eel being very tender. Take up your eel,

lay it in a difh, flrain your fauce, give it a boil quick, and

nour it over your filh. You inuft make fauce according to

the largenefs of your eel, more or lefs. Oamifh with lemon.

To roaji a Piece offrejb Sturgeon.

GET a piece offrefh tturgeon, ofabout eight or ten pounds*

let it lav in water and fait fix or eight hours, with its fcales

on ;
then fatten it on the fpit, and bafte it well with butter

for a quarter of an hour, then with a little flour grate a nut-

meg all over it, a little mace and pepper beaten fine, and fa

Thrown over it, and a few fweet herbs dried and powdered

fine and then crumbs of bread
j
then keep batting a little,

and drudging with crumbs of bread, and with what falls from

k till it is enough. In the meantime prepare this fauce : take

a pint of water, an anchovy, a little piece of lemon-peel, an

^ huudle of fweet hetbs, mace, cloves, whole pepper

bkek and white, a little piece of horfe-raddifli; cover it clofe,

let it boil a quarter of an hour, then ftrain it, put it into the

fauce-pan again, pour in a pint of white-wine, about a dozen
1

ftTJand the liquor, two fpoonfuls of catchup, two of wal-
°y
f nickie the infide of a crab bruifed fine, a lobfter, flnimps,

mit-pick e,

iece 0 f butter rolled in flour, a fpconful
pra

q room Dickk or juice of lemon. Boil it all together

;

lay it in your din, and pou, the

fallce over it. Garnifh with fried toafts and lemon.

To roafi a Fillet or Collar of Sturgeon.

TAKE a piece of fYefh (turgeon, fcale it, gut it, take out

the
" £v ofc" and a lh.teWp.el grated,

p Imeg, a little beaten mace, a little pepper and chop-
fome nutmeg, a ”

herb an anchovy ,
mix it together *,

ped parfley, a fe

flde 0 f y0 ur fifh, and ttrew fome

nuotbir’, prepared in the fame manner, and bind it
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a nafrow fillet, leaving as much of the fifh apparent as may
be ;

but you mult mind that the roll is not above four inches

and a half thick, or elfe one part will be done before the in-

fide is warm *, therefore we often parboil the inlide roll be-

fore we roll it. When it is enough, lay it in your dilbj and

prepare fauce as above. Garnifh with lemon.

"To boil Sturgeon.

CLEAN your fturgeon, and prepare as much liquor as will

juft boil it. To two quarts of water, a pint of vinegar, a flicfc

of horfe-radifh, two or three bits of lemon-peel, fome whole
pepper, a bay-leaf, add a fmall handful of fait. Boil your fifh

in this, and ferve it with the following fauce : melt a pound
of butter, difl'olve an anchovy in it, put in a blade or two of

mace, hruife the body of a crab in the butter, a few fhrimps
orcraw-fifh, a little catchup, a little lemon juice

;
give it a

boil, drain your fifh well, and lay it in your difh. Garnifh
with fried oyfters, fliced lemon, and feraped horfe-raddifh ;

pout your fauce into boats or bafons. So you may fry it, ra-

goo it, or bake it.

'To crimp Cod the Dutch Way.

TAKE a gallon of pump-water and a pound of fait, mix
them well together

; take your cod whilft alive, and cut it in
llices of one inch and a half thick, throw it into the fait and
water for half an hour

; then take it out and dry it well with
a clean cloth, flour it and broil it : or have a ftew-pan with
fome pump-water and fait boiling, put in your fifh, and boil
it quick for five minutes ; fend oyfter-fauce, anchovy-fauce,
fhrimp-fauce, or what fauce you pleafe. Garnifh with horfe-
raddifh and green parfley.

Do Crimp Scate.

CUT it into long flips crofs-ways, about an inch broad,
and put it into fpring water and fait, as above ; then have
fpring water and fait boiling, put it in, and boil it fifteen mi-
nutes. Shrimp-fauce, or what fauce you like.

Do fricafey Scate or Dhornback white,

CUT the meat clean from the bone, fins, &c. and make it

very clean. Cut it into little pieces, about an inch broad, and
two inches Jong, lay it in \our ftew-pan. To a pound of the

flefh

*
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fiefii, put a quarter of a pint of water, a little beaten mace, and

prated nutmeg, a little bundle of fweet herbs, and a little fait

;

cover it, and let it boil fifteen minutes. Take out the fweet

herbs, put in a quarter of a pint of good cream, a piece of but-

ter as big as a walnut rolled in flour, a glafs of white wine,

keep fluking the pan all the while one way, till it is thick and

fmooth ;
then dilh it up, and garnifli with lemon.

To fricafcy it brown

.

'Take your fifti as above, flour it, and fry it of a fine brown,

in frefit butter; then take it up, lay it before the fire to keep

warm, pour the fat out of the pan, fhake in a little flour, and

with a fpoon ftir in a piece of butter as big as an egg ;
ftir it

round till it is well mixed in the pan, then pour in a quarter

of a pint of water, ftir it round, fhake in a very little beaten

pepper, a little beaten mace
;
put in an onion, and a little

bundle of fweet herbs, an anchovy, {hake it round and let it

boil ' then pour in a quarter of a pint of red wine, a fpoonful

of catchup, a little juice of lemon, ftir it all together and let

it boil When it is enough, take out the fweet hercs and

onion, and put in the fifti to heat. Then difli it up, and gar-

jiifh with lemon.

To f-lcafey Soah white.

SKIN, wafh, and cut your foals very clean, cut off their

heads, dry them in a cloth, then with your knife very care-

fully cut the flefh from the bones and fins on both fides. Cut

the flefh long-ways, and then acrofs, fo that each foal will be

in eight pieces : take the heads and bones, then put them into

a fance-pan with a pint of water, a bundle of fweet herbs, an

onion, a little whole pepper, two or three blades of mace, a

i: M i P a very little piece of lemon-peel, and a little cru.t

of bread Corer it clofe, let it boil till half is wafted, then

{train it through a fine fieve, put it into a ftew-pan, put in the

foals and half a pint of white wine, a little parfley chopped

fee a few nmlhrooms cut fmall, a piece of butte, as b.g as a

hen’s egg rolled in flour, grate in a little nutmeg, fet all to-

gether on the fire, but keep fhaking the pan a the while till

the fifh is enough. Then difh it up, and garnifli with lemon.

Tofricafey Soals brown.

CLEANSE and cut your foals, boil the water as in the fore-

going receipt, flour your fifh, and fry them m frefli butter of a
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a fine light brown. Take the flefii of a finall foal, beat it in

a mortar, with a piece of bread as big as a hen’s egg foaked in

cream, the yolks of two hard eggs, and a little melted butter, a

little bit of thyme, a little parfiey, in anchovy, feafon it with

nutmeg, mix all together with the yolk of a raw egg, and with

a little flour, roll it up into little balls and fry them, but not

too much. Then lay your fifh and balls before the fire, pour
out all the fat of the pan, pour in the liquor which is boiled

with the fpiceand herbs, flirit round in the pan, then putin
half a pint of red wine, a few truffles and morels, a few mufli-

rooms, a fpoonful of catchup, and the juice of half a fmall

lemon. Stir in all together and let it boil, then ftir in a piece

of butter rolled in flour *, ftir it round, when your fauce is of
a fine thicknefs put in your fifh and balls, and when it is hotj

difh it up, put in the balls, and pour your fauce over it.

Garnifh with lemon. In the fame manner drefs a fmall tur-

bot, or any flat fifh.

To boil Soak.

TAKE a pair of foals, make them clean, lay them in vine*
gar, lalt and water, two hours

; then dry them in a cloth, pufc
them into a flew-pan, put to them a pint of white-wint, a bun-
dle of fweet herbs, an onion ftuck with fix cloves, fome whole
pepper, and a little fait ; cover them, and let them boil.
When they are enough, take them up, lay them in yonrdifh,
ftrain the liquor, and thicken it up with butter and flour.
Pour the fauce over, and garnifh with feraped horfe-raddifh
and lemon. In this manner drefs a little turbot. It is a gen-
teel difh for fupper. You may add prawns, or fhrifnps^ or
mufcles to the fauce.

AnotherfiVay to boil Soak.

TAKE three quarts of fpring- water, and a handful of fair,
jet.it boil

; then put in your foals, boil them gently for ten
minutes

;
then difh them up in a clean napkin, with anchovy-

fauce, or fhrimp-fauce in boats.
3

To make a Collar ofFiJh in Ragoo
, to look like a Brecjl. ofVeal

collared.
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^ wafll ie cIean
> atld parboil it,

pick offthe flefh, and beat it in a mortar
; feafon it with beaten

mace, nutmeg, pepper, fait, a few fweet herbs, parfiey, and a

little
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little lemon-peel chopped fmall ; beat all well together with an

equal quantity of crumbs of bread ;
mix it well together, then

take a turbot, foals, fcate, of thornback, or any Hat fifh that

will roll cleverly. Lay the flat filh on the drefier, take away

all the bones and fins, and cover your filh with the farce ;
then

roll it up as tight as you can, and open the fkin of your eel,

and bind the collar with it nicely, fo that it may be flat top

and bottom, to ftand well in the difh •, then butter an earthen

difh, and let it in upright j
flour it all over, and flick a piece

of butter on the top and round the edges, fo that it may run

down on the fifh ; and let it be well baked, but take great care

jt is not broke. Let there be a quarter of a pint of water m
the difh. v

, . ,

In the mean time take the water the eel was boiled in, and

all the bones of the fifh. Set them on to boil, feafon them

with mace, cloves, black and white pepper, fweet herbs, an

onion. Cover it clofe, and let it boil till there ro about a quar-

ter of a pint ; then ftrain it, add to it a few truffles and morels,

a few mufhrooms, two fpoonfuls of catchup, a gill ot red

wine, a piece of butter as big as a large walnut rolled in flour.

Stir all together, feafon with fait to your palate : fave lome

of the farce you make of the eel, and mix with the yolk or

an egg, and roll them up in little balls with flour, and fry them

of a light brown. When your fifh is enough, lay it in your

difh, fkim all the fat off the pan, and pour the gravy to your

fauce. Let it all boil together till it is thiCK •, then pour it over

the roll, and put in your balls. Garmfh with lemon.

This does beft in a tin oven before the fire, becaufc t en

you bade it as you pleafe. This is a fine bottom difh.

'To putter Crabs or Lobjlcrs.

TAKE two crabs or lobfters.beine boiled, and cold, lake

all the meat our of the Ml. and

nut it all together into a fauce-pan ;
add to it a glals ot mt_

^
•

1

/- nn f,,lc of vinegar, a nutmeg grated, then let it

M uD ri^is ThoroughZf: Then ha.e^ady half a pound

Mbir,
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fticking three-corner toads between the faucers, and round
the ihell. This is a fine fide-difliat a fecond courfe.

To butter Lobjlers another Ifay.

PARBOIL your lobders, then break the (hells, pick out all

the meat, cut it fmall, take the meat out of the body, mix it

fine with a fpoon in a little white wine j for example, a final!

lobfler, one fpoonful of wine
j
put it into a fauce-pan with the

meat of the lobfler, four fpoonfuls of white wine, a blade of
mace, a little beaten pepper and fait. Let it flew all together

'

a few minutes, then llir in a piece of butter, fhake your fauce-
pan round till your butter is melted, put in a fpoonful of vine-
gar, and drew in as many crumbs of bread as will make it

thick enough. When it is hot, pour it into your plate, and
garnifh with the chine of a lobfler cut in four, peppered, falt-
eJ, and broiled- This makes a pretty plate, or a fine difii,

with two or three lobfters. You may add one tea-fpoonful
of fine fugar to your fauce.

To roafl Lobfler

BOIL your lobflers, then lay them before the fire, and
bade them with butter, till they have a fine froth. Difii
them up with plain melted butter in a cup. This is as good
a way to the full as roading them, and not half the trouble.-

To make a fine Difh of Lobflers.

TAKE three lobders, boil the larged as above, and froth it
efore the fire, lake the other two boiled, and butter them

as in the foregoing receipr. Take the two body (hells, heat
them hot, and fill them with the buttered meat. -Lay the large
lobder in the middle, and the two (hells on each fide

; andtwo great claws of the middle lobder at each end
; and the-

lour pieces of chines or the two lobders broiled, and laid on
each end. ibis, if nicely done, makes a pretty difh.

To drefs a Crab.

HAVING taken out the meat, and clesmfed it from thefkm put it into a dew-pan, with half a pint of white-wine
a little nutmeg pepper and fait, over a flow fire. Throw’
an a few crumbs of bread, beat up one yolk of an
one fpoonful of vinegar, throw it in, then fhake the fauce -
pan round a minute, and ferveit up on a plate.

T,
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To flew Pravunsy ShrimpSy or Cravj-Fifb.

PICK out the tails, lay them by, about two quarts ;
take the

bodies, give them a bruife, and put them into a pint of white

wine, with a blade of mace ;
let them (lew a quarter of an

kQUf* dir them together, and drain them ; then wadi out the

fauce’-pan, put to it the drained liquor and tails
: gratea fma'l

nutmeg in, add a little fait, and a quarter of a pound of but-

ter rolled in flour: fliake it all together, cut a pretty thin

toad round a quartern loaf, toad it brown on both fides, cut it

into fix pieces, lay it clofe together in the bottom of your difh,

and pour your fith and fauce over it. Send it to table hot. If

it be craw-fidh or prawns, garnifli your di(h with fome of the

bigged claws laid thick round. Water will do in the room of

wine, only add a fpoonful of vinegar.

To make Scollops of Oyflers.

PUT your oyders into fcollop-fhells for that purpofe. Set

them on your gridiron over a good clear tire, let them flew till

„ou think your oyders are enough, then have ready fome

crumbs of bread rubbed in a clean napkin, fill your fliells, and

fet them before a good fire, and bade them well with butter.

Let them be of a fine brown, keeping them turning, to be

brown all over alike -, but a tin oven does them bed before the

fire They eat much the bed done this way, though molt

people dew the oyders fird-in a fauce-pan with a blade of

rnace thickened with a piece of butter, and fill the (hells, and

then *cover them with crumbs, and brown them- with a hot

iron : but the bread has not the fine tade of the former.

T) ftciv Afufries.

VVASH them very clean from the fand in two or three wa-

ters nut them into a (lew-pan, cover them clofe, and let them

flew till all the (hells ate opened ;
then take them out one by

one pick them out of the (hells, and look under the tongue to

fe 'if there be a crab; if there is, you mud throw away he

mufcle •, fome will only pick out the crab, and eat the mufcle.

When you have picked them all clean, put them into a fauce-

pan • to a quatt of mufcles put half a pint of the hqoor ftram-

ed through a Cere, put in a blade or two of mace, a pte f

K,,tr.-r as birr as a laree walnut rolled in flour ,
let them u .

toad fome bread brown, and lay them round the diili, cut t irec

%noways ,
pour in the mufc.es, and fend them to table ho,.
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Another JVay toftew Mufcles

.

I

CLEAN and (tew your mufcles as in the foregoing receipt*

only to a quart of mulches put in a pint of liquor, and u quar-

ter of a pound of butter roiled in a very little flour. When
they are enough, bave fome Crumbs of bread ready, and cover

the bottom of your dilh thick, grate half a nutmeg over them*

and pour the mufcles and fauce all over the crumbs, and fend,

them to table.

A third. JVay to drcfs Mufdcs.

STEW them as above, and lay them in your di(h
; drew

your crumbs of bread thick all over them, then fet them be-

fore a good fire, turning the diih round and round, that they
maybe brown all alike. Keep baiting them with butter, that

the crumbs may be crifp, and it will make a pretty fide-dilh.

You may do cockles the fame way.

5Tofew Scollops .

BOIL them very well in fait and water, take them out and
ftew them in a little of the liquor, a little white wine, a little

vinegar, two or three blades of mace, two or three cloves, a
piec« of butter rolled in flour, arid the juice of a Seville

Orange. Stew them well, aild dilh thetii up.

To rayoo Oyjters-.

TAKEa quartof the largeft oylters youcan gbt, open them,
fave the liquor, and (train it through a fine (i eve ; wall) your
oylters in warm water. Make a batter thuS: take two yolks
of eggs, beat them well, grate in half a nutmeg, cut a little

lemon-peel fmall, a good deal ofparfley, a fpoonful of the juice
of fpinafch, two fpoonfuls of cream or milk, beat it up with
flour to a thick batter ; have ready fome butter in a ltew-paiij
dip your oylters one by one into the batter, and have ready
crumbs of bread, then roll them in it, and fry them quick anci
brown; lome with the crumbs of bread, and fome without.
Take them out ol the pan, and fet them before the fire

; then
have Jteddy a quart of chefnuts {helled and jkinned, fry them
in th.e butter ; when they are enough take them up, pour the
fat out of the pan, lhake a little flour all over the pan, and
rub a piece of butter as big as a hen’s eg.g all over the pan with
Vauf fpoon, till it is melted and thick

; then put in the oylter-

^ liquor^
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liquor, three or four blades of mace, ftir it round, put in a few

piftachio-nuts (helled, let them boil, then put in the chefnuts,

and half a pint of white wine, have ready the yolks of two

eggs beat up with four fpoonfuls of cream
; ftir all well toge-

ther. When it is thick and fine, lay the oyfters in the di(h,

and pour the ragoo over them. Garnifh with chefnuts and

lemon.
You rtiay ragoo mufcles the fame way. You may leave out

the piftachio-nuts, if you do not like them ; but they give

the fauce a fine flavour.

To ragoo Endive:

TAKE fom'c fine white endive, three heads, lay them infalt

and watertwo or three hours; take a hundred ofafparagus, cut

off the green heads, chop the reft fmall, as far as is tender
j
lay

it in fait and water ;
take a bunch of celery, wa(h it and feraps

it clean, cut it in pieces about three inches long, put it into a

fauce-pan, -with a pint of water, three or four blades of mace,

- feme whole pepper tied in a rag, let it (lew till it is quite ten-

der ;
then put in the afaparagus, (hake the fauce-pan, let it fim-

*ner till the grafs is enough. Take the endive out of the water,

drain it, leave one large head whole, the other leaf by leaf, put

it into a ftew-pan, put to it a pint of white wine ;
cover the

pan clofe, let it boil till the endive is juft enough, the* put in a

Quarter of a pound of butter rolled in flower, cover it clofe,

Shaking the pan. When the endive is enough, take it up,

lay the whole head in the middle, and Vithafpoon take out

the celery and grafs and lay round, the other part of the en-

dive over that ;
then pour the liquor out of the fauce-pan

into the ftew-pan, ftir it together, feafon it with fait, and

have ready the yolks of two eggs, beat up with a quarter of

a pint of cream, and half a nutmeg grated in.
.

Mix this with

the fauce, keep it ftirring all one way till it is thick ; then

nour it over your ragoo, and fend it to table hot.

To ragoo French Beans.

TAKE a few beans, boil them tender ;
then take your ftew-

pan, put in a piece of butter, when it is melted (hake in fonae

flour, and peel a large onion, (lice it, and fry itbrown in that

butter • then put in the beans, (hake in a little pepper and a

little fait, grate a little nutmeg in, have ready the yolk ot an

egg and fome cream ; ftir them alltogetherfora minute or two,

and difh them ug.
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To make good Brotvn Gravy»

TAKE half a pint of fmall beer, or ale that i5 not bitter,

and half a pint of water, ati onion cut fmall, a little bit of
lemon-peel cut fmall, three cloves, a blade of mace, fome
whole pepper; a fpoonful of mufhroom-pickle, a fpoonful
of walnui-pickle, a fpoonful of catchup, and an anchovy;
firft put a piece of butter into a fauce-pan, as big as a hen’s
egg ; when it is melted (hake in a little flour, and let it be a
little brown; then by degrees dir in the above ingredients,
ami let it boil a quarter of an hour, then drain it, and it is

fit for fifh or roots.

Tofrivajey Sklrrcts.

WASH the roots very well, and boil them till they are
tender ; then the fkih of the roots mud be taken off, cut in
dices, and have ready a little cream, a piece of butter rolled
•n tiour, the yolk of an egg beat, a little nutmeg grated, two
or three fpoonfuls of white wine, a very little fait, and dir
all together. Your roots being in the difn, pour the fauce
over them. It is a pretty fide diih. So like wife you may drefs
toot of falfify and icorzonera.

Chardoohsfried andbuttered.

YOU mud cut them about fix inches long, and firing them;
then bod them till tender

; take them out, have feme butter
melted. n your dew-pan, flour them, and fry them brown ;
ien.1 them lh a did) with melted butter in a cup. Or you may
tie them up in bundles and boil them like afparagus

; put a
toad under them, and pour a little melted butter over them •m cut them into dice, and boil them like peas ; tdfs them
Jn butter; and fend them up hot.

1

Chardocut a la Promote.O

AFTER they are ftringed, cut them an inch lonrr, dWthem ,n a l.tt e red wine till they are tender
; ie.don with

^£7" fait, and tlncfcfcn it with a piece of butter rolledm flour
; then pour them mto your difh, fqueeze the mice of

orange over tt, then ferape Parmefan or Chelhire cbeefe aU

t.
brown u ^ * *•**»<,

°2
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To make a Scotch Rabbit.

TOAST a piece of bread very nicely on both Tides, butter

it, cut a flice of cheefe about as big as the bread, toaft it on

both Tides, and lay it on the bread.

To make a Welch Rabbit.

TOAST the bread on both Tides, then toad the cheefe on

one fide, lay it on the toad, and with a hot iron brown the

other fide. You may rub it over with muftard.

To make an Engli/h Rabbit.

TOAST a flice of bread brown on both Tides, then lay it

in a plate before the fire, pour a glafs of red wine over it, and

let it foak the trine up; then cut Tome cheefe very thin, and

lay it very thick over the bread, and put ic in a tin oven before

the fire, and it will be toafied and browned prefkntly. Serve

k away hot.

Or do It thus.

TOAST the bread, and foak it in the wine; fet it before .

the fire, cut your cheefe in very thin flices,rub butter over the

bottom of a plate, lay the cheefe on, pour in two or three

fpoonfuls of white wine, cover it with another plate, fet it

over

9

chafing-difh of hot coals for two or three minutes ;
then

ftir it till it is done and well mixed. You may fiir in a little

muftard ;
when it is enough lay it on the bread, juft brown it

with a hat fnovel. Serve ic away hot.

Sorrel With Eggs.

FIRST your forrcl mull be quite boiled and well ftrain eel,

thru poach three eg£s foft* and three hard, butter your lorre

well }
fry fome three-cornered toads brown, lay the lorrel m

the ciifh, lay the fofj: eggs on it, and the hard between; ltick

the toaft iu and about it, Garnidi with quartered orange.

A Erica[cy of Artichoke- Bottoms.

TAKE them either dried or pickled ;
if dried, you mud lay

them in warm water for three or four hours, (hiking t ie v. atcr

two or three times ; then have ready a little cream, and a Pjcce

of frelh butter, fibred together one way ovecthe fire til l it is

I
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melted *, then put in the artichokes, and when they are hot

dilh them up.

To fry Artichokes •

FIRST blanch them In water, then flour them, fry them

in frefh butter, lay them in your difh, and pour melted butter

over them. Or you may put a little red wine into the butter,

and feafon with nutmeg, pepper, and fait.

A PVhite Fricafey of Mifhrcorns.

TAKE a quart of frefh muftirooms, make them very clean,

cut the largeft ones in two ;
put them in a (lew-pan with four

fpoonfuls of water, a blade of mace, a piece of lemon-peel ;

cover vour pan clofe, and (lew them gently for half an hour ;

beat up five yolks of two eggs with half a pint of cream, and

a little nutmeg grated in it, take out the mace and lemon-

peel : put in the eggs and cream, keep it ftirring one way

all the time till it is thick, feafon with fait to your palate ;

fqueeze a little lemon-juice in, butter the cruft of a trench

roll, and toaft it brown ;
put it in your difh, an4 the mufli-

Tooms over.

N. B. Be careful not to fqueeze the lemon-juice in rill they

are finifhed, and ready to put in your difh ;
then fqueeze it in,

and ftir them about for a minute, then put them in your difh.

To make Buttered Loaves.

BEAT up the yolks of twelve eggs, with half the whites,

and a quarter of a pint of yeall, {train them into a difh
; fea-

fon with fait and beaten ginger, then make it into a high pafte

with flour, lay it in a warm cloth for a quarter of an hour;

then make it up into little loaves, and bake them or boil them
with butter, and put in a glafs of white wine. Sweeten well

with fugar, lay the loaves in the difh, pour the fauce over

them, and throw fugar over the dilh.

Broccoli and Eggs.

BOIL your broccoli tender, faving a large bunch for the
middle, and fix oreiglit little thick fprigs to flick round. Take
a toaft half an inch thick, tcaft it brown, as big as you would
have it for your dilh or butter-plate

; butter fome eggs thus:
take fix eggs, more or lefs as you have occafion, beat them
well, put them into a fauce-pan with a good piece of butter, a

O 3 little
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little f;il
t, keep beating them with a fpoon till they arc thick

enough, then pour them on the toaft : fet the biggefl bunch
of broccoli in the middle, and the other little pieces round and
about, and garnith the difh with little fprigs of broccoli. This
is a pretty fide-dilli, or a corner-plate.

Afparagus and Eggs.

TOAST a hit of breacj as big as you have occafion for,

butter it, and lay it in your difh
; butter fome eggs as above,

and lay over it. In the mean time boil fome grafs tender,

cut it final!, and lay it over the eggs. This makes a pretty

itde-dilh for a fecond courfe, or a comer-plate.

Broccoli and Sallad.

BROCCOLI is a pretty difh, by way of fallad in the mid-

dle ofa table. Boil it like afparagus (in the beginning of the

book you have an account how to clean it) ; lay it in your

difli, beat up with oil and vinegar, and a little fait. Gdrnifh

with na(tertium-buds.

Or boil it, and have plain butter in a cup. Or farce French
rolls with it, and buttered eggs together, for change. Or
farce your rolls with mufeles, done the fame way as oyfters,

only no wine.

make Potatoc Cakes.

TAKE potatoes, boil them, peel them, beat them in a mor-
r,tr, mix them with the yolks of eggs, a little fack, fugar, a

little beaten mace, a little nutmeg, a little cream, or melted

butter, work it up into a pafte *, then make it into cakes, or

jnfl what fhapes you pleale with moulds, fry them brown in

U.efh butter, lay them in plates or difhes, melt butter with

lack and lugar, ami pour over them.

A Pudding made thus :

MIX it as before, make it up in the fhape of a pudding,

and bake it
;
pour butter, fack, and fugar over it.

eTo make P-ot(itscs like a Collar of Veal or Mutton.

Make the ingredients as before; make it tip in the fkane

of a collar of veal, ancl with fome of it make round bal s.

Bake it with the balls, fet the collar in the middle, iay the

balljj
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balls round. Let your fauce be half a pint of red wine, fugar

enough to fweeten it, the yolks of two eggs, beat up a little

mjtmeg, flirallthefe together for fear or curdling ; when it

is thick enough, pour t over the collar. This is a pretty difh

for a firft or fecond courfe.

To broil Potatoes.

FIRST boil them, p'-ci them, cut them in two, broil them
till they are brown on both fides.j then lay them in the plate

er dilh, and pour melted butter over them.

! To fry Potatoes.

CUT them into thin flices, as big a$ a crown piece, fry

them brown, lay them in the plate or dilh, pour melted but-

ter, andfackand fugar over them. Thefe are a pretty corner-

plate.

Majhed Potatoes.

BOIL your potatoes, peel them, and put them into a fauce-

pan, math them well
5
to two pounds of potatoes put a pint of

milk, a little fait ; ftir them well together, take care they do
not flick to the bottom ; then take a quarter pf a pound of but-

ter, ftir it in, and ferve it up.

To grill Shrimps.

SEASON them with fait and pepper, fhred parfley, butter,

in fcollop-fhells well
; add fome grated bread, and let them

flew for half an hour. Brown them with a hot iron, and
feive tljem up.

Buttered Shrimps.

STEW two quarts of fhrimps in a pint of whiie-wine with
nutmeg 5 beat up eight eggs, with a little white wine and half
a pound of butter, fhakingthe fauce-panone way all the time
over the fire till they are thick enough. Lay toafled fippets
round a dilh, and pour them over it j fo ferve them up.

To drefs Spinach.

PICK and wafh yourfpinach well, put it into a faucerpan.,
with a little fait. Cover it clofe, and let it flew till it is juft
tender i and throw it into a fieve, drain all the liquor out,

O 4

I
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and ebon it frnnll, as much as the quantity of a French foU,

add half a pint of cream to it, fealon with l'alt, pepper, and
grated nutmeg', put in a quarter of a pound of butter, and fet

it a-flewing over the fire a quarter of ah hour, (lirringit often.

Cut a French roll into long pieces, about as thick as your fin-

der, fry them, poach fix eggs, lay them rounu on the fpinach,,

flick the pieces of roll in and about the eggs. Serve it up

either for a fupper, or a fide-difh at a fecorid coprfe.

Stewed Spinach and Eggs-

PICK and wnfh your fpinach very clean
.

put it into a faucer

pap, with a little fait; cover it clofe, (hake the pan often.

When it is juft tender, and whiff it is green, throw it into a

f.eve to drain, lay it into your diih. In the mean lime have a

ftew-pan of water boiling, break as many eggs into cups as

you would poach. When the water boils put in the eggs,

have an egg-flice ready to take them out with, lay them on

the fpinach, and garnifh the difh with orange cut into quar-

ters, yyith melted butipr in a cup.

CI‘

? boil Spinach,
when you have net Room on the Fire to do it

by itfelf.
'•

FIAVE a tin-box, or any other thing that fhuts very clofe,

nut in your fpinach, covet it fo clofe as no water can get in,

and put it into water, or a pot of liquor, or any thing you are

Foiling, It wili take about an hour, if the pot or copper

boils. In the lame manner you may boil peas without water.

Afparagusforced in French Rolls.

TAKE three French rolls, takeout all the crumb, by firft

cutting a piece of the top-cruft: off; but be careful that the

cruft fits again the fame place. Fry the rolls brown in frefh

butter ;
then take a pint of cream, the yolks of fix eggs beat

fine, a little fait and nutmeg, ftir them well together over a

flow fire till it begins to be thick. Flave ready a hundred of

lmall grafs boiled ;
then favetops enough to flick the rolls with,

t,he re/flcut lmall and put into the cream.,' fill the loaves frith

them. Before you fry the roils, make holes thick in the top-

unit, and flick the grafs iti
;
then lay on the piece of cruft,

and flick the grals in, that it may lock as if it were growing.

It make* a pretty Gde-diih at a fecond courfe.



XvIADE PLAIN AND EASY, 201'

To make Oyjler Loaves.

FRY the French rolls as above, take half a pint of oyflers#

flew them in their own liquor, then take out the oylters with

a fork, ftrain the liquor to them, ppt them into a fauce-pan

again, with a glafs of white wine, a little beaten mace, a lit-

tle grated nutmeg, a quarter of a pound pf butter rolled in

flour ; fir ake them well together, then put them into the rolls ;

and thefe make a pretty fide-difh for a fti ft courfe. You may
rub in the crumbs of two rolls, and tofs up with the oyfters:

ToJiew Parfnips.

BOIL them tender, ferape them from the dull, cut then*,

into ilices, put them into a fauce-pan, with cream enough ;

for fauce, a piece of butter rolled in flour, a little fait, and
fhake the fauce-pan often. W lien the cream boils, pour then*

into a plate for a corner-dilh, or a fide-difh at fupper.

To majlj Parfnips,

BOIL them tender, ferape them clean, then ferape all the

foft into a fauce-pan, put as much milk or cream as will flew
them. Keep them ltirring, and when quite thick, ftir in a
good piece of butter, and fend them to table.

ToJiew Cucumbers .

PARE twelve cucumbers, and fliee them as thick as a halflk

crown, lay them in a coarfe cloth to drain, and when they are
dry, flour them and fry them brown in frefh butter ; then take
them out with an egg-flice, lay them in a plate before the tire,

and have ready one cucumber whole, cut a long pieceout ofthe
fide, and fcoop out all the pulp ; have ready fried onions peeled
and fliced, andfried brown with the fliced cucumber. Fill tho
wholecucumber with the fried onion, feaion with pepper and
fait

;
put on the piece you cut out, and tie it round with a

packthread. Fry it brown, firft flouring it, then take it out of
the pan and keep it hot

; keep the pan on the fire, and with
one hand put in a little flour, while with the other you ftir it.
When it is thick, put in two or three fpoonfuls of water, and
half a pint of white or red wine, two fpoonfuls of catchup, ftir
it together, put in three blades of mace, four cloves, half a nut-
meg, a little pepper ai>a lalt, all beat fyje together * ftir it into
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the fauce-pan, then throw in your cucumbers, give them a

tofs or two, then lay the whole cucumbers in the middle, the
reft round, pour the fauce all over, untie the cucumbers be-
fore you lay it into the difh. Garnifti the dith with fried
onions, and fend it to table hot. This is a pretty fide-difti

at a firft courfe.

To Ragoo French Beans.

TAKE a quarter of a peck of French beans, firing them*
do not fplit them, cut them in three acrofs, lay them in fait and
water, then take them out and dry them in a coarfe cloth ; fry

them brown, then pour out all the fat, put in a quarter of a

pint of hot water, ftir it into the pan by degrees, let it boil

;

then take a quarter of a pound of frefh butter rolled in a very

little flour, two fpoonfulsof catchup, one fpoonful of mufh-
room-pickle, and four of white wine, an onion ftuck with fix

cloves, two or three bladesof mace beat, half anutmeg grated,

a little.pepper and fait ; ftir it all together for a few minutes,

then throw in the beans •, fhake the pan fora minute or two,

take out the onion, and pour them into your difh. This is a

pretty fide-difh, and you may garnifli with what you fancy,

either pickled French beans, mulhrooms, famphiie, or any

thing elfe.

A Ragoo of Beans, with a Force.

R AGOO them as above ; take two large carrots, ferape and

boil them tender, then mafh them in a pan, feafon with pep-

per and fait, mix them with a little piece of butter and the

yolks of two raw eggs. Make it into what fliape you pleafe,

and baking it a quarter of an hour in a quick oven will do*

but a tin oven is the beft ;
lay it in the middle of the difh, and

the ragoo round. Serve it up hot for a firft courfe.

Or ibis Way, Beans ragooed with Cabbage.

TAKE a nice little cabbage, about as big as a pint bafon i

when the outfidelaaves, top and (talks are cut olf. half boil it,

cut a hole in the middle pretty big, take what you cuf out and

chop it very fine, with a few of the beans boiled, a carrot boil-

ed and maihed, and a turnip boiled \
mafh all together, put

them into a fauce-pan, leafon them with pepper, fait, and nut-

meg, a good piece of butter, (tew them a few minutes ov^ ths

pre, (tirring the pan often. In the mean time put the caboage
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into a fauce-pan, but take great care it does not fall to pieces ;

put to it four fpoonfuls of water, two of wine, and one of

catchup ;
have a l'poonful ot mufh room-pickle, apiece of but-

ter lolled in a little flour, a very little pepper ;
cover it clofe,

and let it flew foftly till it is tender j then take it up carefully

and lay it in the middle of the difh, pour your maflied roots in

the middle to fill it up high, and your ragoo round it. You.

may add the liquor the cabbage was ftewed in, and fend it to

table hot. This will do for a top, bottom, middle, or fide-

difh. When beans are not to be had, you may cut carrots and

turnips into iittlc flices, and fry them ; the carrots in little

round flices, the turnips in pieces about two inches long, and
as thick as one’s finger, and tofsthem up in the ragoo.

Beans ragood with Parfnips.

TAKE two large parfnips, fcrape them clean, and boil

them in water. When tender take them up, fcrape all the
foft into a fauce-pan, add to them four fpoonfuls of cream, a
piece of butter as big as an hen’s egg, chop them in a fauce-
pan well ; and when they are quite thick, heap them up
an the middle of the difh, and the ragoo round.

Beans ragoocd with Potatoes.

BOIL two pounds of potatoes foft, then peel them, put
them into a fauce-pan, put to them half a pint of milk, ftir

them about, and a little fait
;
then ftir in a quarter of a pound

of butter, keep ftirring all the time till it is fo thick that you
cannot ftir the fpoon in it hardly for ftiffnefs, then put it into
a halfpenny Welch difh, firft buttering the difh. Heap them
as high as they will lie, flour them, pour a little melted butter
over it, and then a few crumbs of bread. Set it into a tin
oven before the fire

; and when brown, iay it in the middle
of the difh (take great care you do not math it), pour your
ragoo round it, and fend it to table hot.

Po ragoo Celery

.

.
WASH and make a bunch of celery very cleanout it iiv

pieces, about two inches long, put it into a ftew-panwith juft
as much water as will cover it, tie three or four blades of mhce
two or three cloves, about twenty corns of whole pepper in imuflm rag looie, put it into the ftew-pan, a little onion, a little
bundle of fweet herbs

; cover it cofe, ana let it ftew foftly till

tender

;
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tender

;
then take out the fpice, onion, and fweet herbs, put

in half an ounce of truffles and morels, two fpoonfuls of catch-

up, a gill of red wine, a piece of butter as big as an egg rolled

in flour, fix farthing French rolls, feafon with fait to your pa-

late, ftir irall together, cover it clofe, and let it (lew till the

fauce is thick and good. Take care that the roll do not break,

{hake your pan often ; when it is enough difhit up, and gar-

nilh with lemon. The yolks of fix hard eggs, or more, put

in with the rolls, will make it a fine difh. This for a firft

courfe.

If you would have it white, put in white wine inftead of

red, and fome cream for a fecond courfe.

To ragoo MuJhrootySi

PEEL and fprape the flaps, put a quart into a fauce-pan, a

very little fait, fet them on a quick fire, let them boil up, then

take them off, put to them a gill of red wine, a quarter of a

pound of butter rolled in a little flour, a little nutmeg, a little

beaten mace, fet it on the fire, ftir it now and then ;
when it

is thick and fine, have ready the yolks of fix eggs hot, and

boiled in a bladder hard, lay it in the middle of vofir difh, and

pour the ragoo over it. Garnifh with broiled mulhrooms.

Apretty Di/h of Eggs.

BOIL fix eggs hard, peel them, and cut them into thin

flices, put a quarter of a pound of butter into a ftew-pan,

then put in your eggs and fry them quick. Half a quarter of

an hour will do them. You mull be very careful not to break

them i' throw over them pepper, fait, and nutmeg, lay them

in your difh before the fire, pour out all the fat, lhake in a little

flour, and have ready twofhalots cut lmall ;
throw them into

the pan, pour in a quarter of a pint of white Wine* a little

juice of lemon, and a little piece of butter rolled in flour. Stir

all together till it is thick ;
if you have not fauce enough, put

in a Tittle more wine, toaft fome flices of bread cut three-

corner ways, and lay round your difh, pour the fauce all over,

and fend it table hot. You may put fweet oil on the toall,

if it be agreeable.

Eggs la Tripe.

BOIL your eggs hard, lake off the fliells and cut them long-

ways in four quarters, put a little butter into a ftew-pan,^cn it
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melt, (hake in a little flour, ftir it with a fpoon, then put in

your eggs, throw a little grated nutmeg all over, a little fait,

a good deal of (hredparflc-y ;
(hake your pan round, pour in

a little cream, tofs the pan round carefully, that you do not

break the eggs. When your fauce is thick and fine, take up

your eggs, pour the fauce all over them, and garni(h with le-

mon.

A Fricafcy of Eggs.

BOIL eight eggs hard, take off the (hells, cut them into

quarters, have ready half a pint of cream, and a quarter of a

pound of frefii butter ; ftir it together over the fire till it is

thick and fmooth, lay the eggs in the difh, and pour the fauce

all over. Garnifli with the hard yolks of three eggs cut in

tjvo, and lay round the edge of the difh.

A Ragoo of Eggs,

BOIL twelve eggs hard, take off the {hells, and with a little

knife very carefully cut the white acrofs long-ways, fothat the
white may be in two halves, and the yolks whole. Be careful
neither to break the whites nor yolks, take a quarter of a pint
©f pickled muftirooms chopped very fine, half an ounce of tsuf-

fles and morels, boiled in three or four fpoonfuls of water, fave

the water, and chop the truffles and morels very fmall, boil a
little parfley, chop it fine, mix them together with the truffle-

water you faved, grate a little nutmeg in, a little beaten mace,
put it into a fauce-pan with three fpoonfuls of water, a gill of
red wine, one fpoonful of catchup, a piece of butter as big as
a large walnut rolled in flour, ftir ail together, and let it boil.
In the mean time get ready your eggs, lay the yolks and white*
in order in your difh, the hollow parts of the whites uppermoft,
that they may be filled ; take fome crumbs of bread, and fry
them brown and crifp, as you do for larks, with which fill up
the whites of the eggs as high as they will lie, then pour in
your fauce all over, and garnifh with fried crumbs of bread;
-Ibis is a very genteel pretty difh, if it be well done.

To broil Eggs.

CUT a toaft round a quartern loaf, brown it, lay it on your
difh, butter it, and very carefully break fix or eight eggs on
the toaft, and take a red-hoc (hovel, and hold over them.

When •
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When they arc done, fqueeze a Seville orange over tlrrm,

grate a little nutmeg over it, and ferve it up for a fide-plate.

Or you may poach your eggs* and lay them on a toaft ; or

toaft your bread crifp, and pour a little boiling water over it ;

feafon with a little fait, and then lay your poached eggs on it.

To drefs Eggs with Bread.

TAKE a penny loaf, foak it in a quart of hot milk two

hours, or till the bread is foft, then drain it through acoarfe

fieve, put to it two fpooiifuls of orange-flower water, orrofe-

water ; fweeten it, grate in a little nutmeg, take a little

dilh, butter the bottom of it, break in as many eggs as will

cover the bottom of the dilh, pour in the bread and milk, fet

it in a tin-oven before the fire, and half an hour will bake it \

it will do on a chaffing-difh of coals. Cover it clofe before

the fire, or bake it in a flow oven.

Tofarce Eggs.

GET two cabbage-lettuces, feald them, with a few mufh-

tooms, parfley, forrel, and chervil ; then chop them very

fmall, with the yolks of hard eggs, leafotied with fait and nut-

meg •, then flew them in butter ; and when they are enough,

put in a little cream, then pour them into the bottom of a

difh. Take the whites, and chop them very fine with par-*

fley, nutmeg, add fait. Lay this round the brim of thcdifli,

and run a red-hot lire fhovel over it, to brown it.

Eggs with Lettuce.

SCALD fome cabbage lettuce in fair water, fqueeze them

well, then flice them, and tofs them up in a fauce-pan with

a piece of butter •, feafon them with pepper, (ah, and a lit-

tle nutmeg. Let them flew Half an liouf, chop them well

together ;
when they are enough, lay them in your difh, fry

fome eggs nicely in blitter and lay on them. Gurnifh with

Seville orange.

To fry Eggs as round as Balls.

HAVING a deep frying-pan, and three pints of clarified

batter, heat as hot as for fritters, and (tir it with a flick, ti.i

it runs round like a whirlpool ;
then break an egg into the

hiiddle, and turn it round with your flick dll it be as hard as

a poached
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3 poached egg ; the whirling round of the butter will make it

as round as a ball, then take it up with a flice, and put it in
a difh before the fire : they will keep hot half an hour and yet
he foft

•,
fo you may do as many as you pleafe. You may ferve

thefe with what you pleafe, nothing better than ftewed fpi-
nach, and garnifh with orange.

To make an Egg as big as twenty.

PAR T the yolks from the whites, drain them both feparate
through a fieve, tie the yolks up in a bladder in the form of a
ball. Boil them hard, then put this ball into another bladder,
and the whites round it ; tie it up oval fafhion, and boil it.
.Thefe are ufed for grand fallads. This is very pretty for a
ragco

;
boil five or fix yolks together, and lay in the middle of

the ragoo of eggs
;
and fo you may make them of any fize yoa

piwalCt

To make a grand Difh of Eggs.
YOU mud break as many eggs as the yolks will fill a pinft

bafon the whites by themfelves, tie the yolks by themfelves in
a bladder round, bo.l them hard : then have a wooden bowl
rhat will hold a quart, made like two butter difiies, but in theihape of an egg, with a hole through one at the top. You are
to obferve, when you boil the yolks, to run a packthread
through and leave a quarter of a yard haneing out. Whenthe yolk ,s boiled hard, put it into the bovvhdilh, but be care-
ful to hang it fo as to be in the middle. The firing beimrdrawn through the hole, then clap the two bowls togetherand tie them light, and with a funnel pour in the whSthrough the hole

; then flop the hole clofe and boil it hard Itwill take an hour, When it is boiled enough, carefully tenU, and cut the firing clofe. I„ the mean time take twenteggs, beat them well, the yolks by themfelves, and the white*-by themfelves
; divide the whites into two, and boil them iribladders the fhape of an egg. When they are boiled hardone ,r.two long-ways, and one crofs-tays, and with a*

finefharp knife cut out fome ofthewhite in the middle
; lay the are-t

^gg in the middle*, the two long halves on each fide wfifth*hollow part uppermofi, and the two round fiat between P

“ deanplcked, Wlhcd 'chopped L\u”a„d
put
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cut into the truffles and morels. Let them boll, add a little

£.1, „ r
lt tie beaten nutmeg, a little beaten mace, a gill of pick-

S*. chapped fine. Boil fatcen of the yolks herd

in a bladder ,
then chop them and nnx them with the other in-

gredients ;
thicken it with a lump of butter rolled m flour,

{Irakin g your fauce-pan round till bot and thick, then fill thC

round with this, turn them down again and fill the two long

ones ; what remains, fave to put into the fauce-pan. Take a

pint of cream, a quarter of a pound of butter, the other four

Trnlks beat fine, a gill of white wine, a gill of pick.ed rnuffl-

Ltms a lit* bcafen mace, and a little nutmeg
j

put al mto

the fauce-pan to the other ingredients, and (brail we tog -

ther one way till it is thick and fine ;
pour it over all, and

^This T^a grand difh at a fecond courfe. Or you may mix

It up with red wine and butter, and it will do for a firft courfe.

To -make a pretty Difh of Whites of Eggs.

TAKE the whites of twelve eggs, beat them up with four

fpoonfuls of tofe water ,
.
,«.*

irrfiie (hape Or an egg, and boil them
four bladtlers, ue ‘ t avt iiem in vour dith ;

tXtcoU%*Vm a pint of <«* g-m,

fide- dim at (upper, or when you pleale.

To drefs Beans in Ragooi

YOU mud bon

Take abo.ut a quart, La
fornc butter in a fteiv-

nutmeg, then flour them ,
< J of a fine brown, then

pan, throw in your be^s, fry thern^
^ ^ Have

drain them from t >e a
, butter melted •, and half a pint

read, a quarter of a pound
,°L

b£“» a mortar, with a very

of blanched beans boiled, and
decrees mix them in

little pepper, fab, and nutmeg
^
- W deg

with

the butter, and pour over x • l

fiU the rim of your

boiled and fried beans, and fo Y
only plain meU

diih. They are very good without trying,

ted butter over them. Jn
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An Amulet of Beans.

BLANCH your beans, and fry them in fweet butter, with

a little pnrlley, pour out the butter, and pour in fome cream.

Let it fimmer, {halting your pan ; feafon with pepper, fait,

and nutmeg, thicken with three or four yolks of eggs, have

ready a pint of cream, thickened with the yolks of fdureggs,

feafon with a little fait, pour it in your dith, and lay your
beans on the amulet, and ferve it up hot.

The fame way you may drefs mufhrooms, truffles, green

peas, afparagus, and artichoke-bottoms, fpinach, forrel, Sec;

all being firlt cut into fmali pieces, or Aired fine.

1To make a Bean I'anfey.

TAKE two quarts of beans, blanch and beat them very fine

in a mprtar ; feafon with pepper, fait, and mace ; then put in

the yolks of fix eggs, and a quarter of a pound of butter, a
pint of cream, half a pint of.fack, and fweeten to your palate.

Soak four Naples bifeuits in half a pint of milk, mix them
with the other ingredients, half a pint of the juice of fpinach,
with two or three (prigs of ranfey beat with it. Butter a pan,
and bake it, then turn if bn a difh, and ftic'k citron' and
orange-peel candied, cut fmali, and {tuck about it. Garnifh
with Seville orange.

I’o make a' Water fanfey.

TAKE twelve eggs, beat them very well, half a manchet,
grated, and fifted through a cullender, or half a penny roll,

half a pint of fair water ; colour it with the
j uice of fpinach,

and one fmali fprig of tanfey beat together
; feafon it with fu-

gar to your palate, a little fait, a fmali nutmeg grated, two or
three fpoonfuls of rofe-water, put it into a ikillet, ltir it all

one way, arid let it thicken like a hafty-pudding
; then bake

it; or you may butter a fiew-pan and put it into. Butter a
difh, and lay over it. When one fide is enough, turn it with
the difh, and flip the other fide into the pan. When that is •

done, fet it into a maflereen, throw fugar all over, and garnifh
"Vvlth orange.

Peas Franpife 4

TAKE a quart of fhelled peas, cut a large Spanifli onion,
brtwo middling ones fmali, and two cabbageor Silefia lettuces
cut fmali, put them into a fauce-pan, with half a pint of water,

. 1'eaioU'
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feafon them with a littlefalt, a little beaten pepper, and a little

beaten mace and nutmeg. Cover them clofe, and let them

{tew a quarter of an hour, then put in a quarter of a pound

of frefh butter rolled in a little flour, a fpoonful of catchup, a

little piece of burnt butter as big as a nutmeg ; cover them

clofe, and let it fimmer foftly an hour, often (baking the pan.

When it is enough, ferve it up for a fide-difh.

For an alteration, you may (tew the ingredients as above :

then take a fmall cabbage lettuce, and half boil it ; then drain

it, cut the (talks flat at the bottom, fo that it will (land firm

in the difli, and with a knife very carefully cut out the middle,

leaving the outfide leaves whole. Put what you cutout into

a fauce-pan, drop it, and put a piece of butter, a little pep-

per, fait, and nutmeg, the yolk of a hard egg chopped, a few

crumbs of bread, mix all together, and when it is hot fill

your cabbage ;
put forcve butter into a ftew-pan, tie your cab-

bage, and fry it till you think it is enough; then take it up,

untie it, and firlt pour the ingredients of peas into your difh,

let the forced cabbage in the middle, and have ready four

artichoke-bottoms fried, and cut in two, and laid round the

difh. This will do for a top-difh.

' Green Peas with Cream.

TAKE a quart of fine green peas, put them into a ftew-

pan with a piece of butter as big as an egg, rolled in a little

flour, feafon them with a little fait and nutmeg, a bit of fugar

as big as a nutmeg, a little bundle of fweet herbs, fome par-

flev chopped fine, a quarter of a pint of boiling water. Cover

them clofe, and let them flew very foftly half an hour, then

pour in a quarter of a pint of good cream. Give it one boil,

and ferve it up for a fide-plate.

A Farce-meagre Cabbage.

TAKE a white-heart cabbage, as big as the bottom of a

plate, let it bpil five minutes in water, then drain it, cut the

lialk flat to ftand in the difh, then carefully open the leaves,

and take out the infide, leaving the outfide leaves whole. Chop

what pou take out very fine, take the flefh of two or three

flounders or plaife, clean from the bone •, chop it with the

cabbage, the yolks and whites of four hard eggs, a handful

of pickled parfley, beat all together in a mortar, with a quar-

ter of a pound of melted butter ;
mix it up with the yolk ot

anegg, and a few crumbs of bread, fill the cabbage, aad tie^
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together, put it into a deep flew- pan, or fauce-pan, put to it

half a pint of water, a quarter of a pound of butter rolled in
a little flour, the yolks of four hard eggs, an onion ltuck with
fix doves, whole pepper and mace tied in a muflin rag, half
an ounce of truffles and morels, a fpoonful of catchup, a few
pickled mufhrooms; cover it clofe, and let itfimmer an hour.
If you find it is not enough, you muff do it longer. When it
is done, lay it in your difh, untie it, and pour the fauce over it.

Tofarce Cucumbers.

TAKE fix large cucumbers, cut a piece off the top, and
fcoop out all the. pulp ; take a large white cabbage boiled ten-
der, take only the heart, chop it fine, cut a large onion fine,
Aired fome parfley and pickled mufhrooms fmall, two hard
egg* chopped very fine, feafon it with pepper, fait, and nut-
meg; fluff your cucumbers full, and put on the pieces, tie
them with a packthread, and fry them in butter of a light
brown. Have the following fauce ready: take a quarter of a
pint of red wine, a quarter of a pint of boiling water, a fmallomon chopped fine, a little pepper and fait, a piece of butter
as big as a walnut, rolled in flour. When the cucumbers are
enough, lay them in your difh, pour the fat out of "the pan
and pour in this fauce; Jet it boil, and have ready the yolks
of two eggs beat fine, mixed with two or three fpoonfuls of
the fauce, then turn them into the pan, let them boil, keep-
ing it ft.rnng all the time, untie the firings, and pour the
fauce over, berve it up for a fide-difh. Garnilh with the tops.

Tofew Cucumbers
TAKE fix large cucumbers, flice them ; take fix large

onions, peel and cut them in thin flices, fry them both brown
then drain them and pour out the fat, put them into the pail
again, with three fpoonfuls of hot water, a quarter of a pound
of butter rolled in flour, and a tea-fpoonful of multard ;feafon with pepper and fait, and let them flew a quarter of30 ftaking che Pan often - When they atcenough difh them up. 1

Fried Celery.

T.
A
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hcadsof celery, cut off the green tonsand take off the outfide (talks, wafh them clean, and par theroots clean
; then have ready half a pint of white wL h!yoksof three eggs beat fine, and a little fait and nutmeg • mix^ wcl1 togcthcf w“h into a batter, dip every head into

2
the
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the batter and fry them in butter. Whenenough, lay them

in your dilli, and pour melted butter over them.

Celery with Cream.

WASH and clean fix or eight heads of celery, cut them a-

bout three inches long, boil them tender, pour away all the

water, and take the yolks of four eggs beat fine, half a pint of

cream, a little fait and nutmeg, pour it over, keeping the pan

fhaking all the while. When it begins to be thick, dilhitup.

Cauliflowersfried.

TAKE two fine cauliflowers, boil them in milk and water,

then leave one whole, and pull the other to pieces ;
take half

a pound of butter, with two fpoonfuls of water, a little dull

of flour, and melt the butter in a ftew-pan •, then put in 'the

whole cauliflower cut in two, and the other pulled to pieces,

and fry it till it is of a very light brown. Seafon it with pep-

per and fait. When it is enough, lay the two halves in the

middle, and pour the reft all over.

To make an Oatmeal Pudding.

TAKE a pint of fine oatmeal, boil it in three pints ofnew

milk, (birring it till it is as thick as a hafty-pudding ; take it

off, and ftirin half a pound of frefh butter, a little beaten

mace and nutmeg, and a gill of fack ;
then beat up eight eggs,

half the whites, ftir all well together, lay puff-pafte all over

the dilh, pour in the pudding, and bake it halt an hour. Or

you may boil it with a few currants.

To make a Potatoe-Puddcng.

TAKE a quart of potatoes, boil them foft, peel them, and

mafh them with the back of a fpoon, and rub them through a

fieve to have them fine and fmooth •, take half a pound ot

fr^fh butter melted, half a pound of fine fugar, beatthem well

. toe ther till they are very fmooth, beat fix eggs, whites and

all, ftir them in, and a glafs of fack or brandy. You may

add half a pound of currants, boil it half an hour, melt ut-

ter with a glals of white wine ; fweeten with fugar and pour

over it. You may bake it in a dilh, with puff-pafte all

round the dilh at the bottom..

To make a fecond Potatoe-Padding.

BOIL two pounds of potatoes, and beat them in a mortar



MADE PLAIN AND EASY. 213

fine, beat in half a pound of melted butter, boil it half an

hour, pour melted butter over it, with a glafs of white wine,

or the juice of a Seville orange, and throw fugar all over

the pudding and dill).

To make a third Sort of Potatoc-Pudding.

TAKE tw o pounds of white potatoes, boil them foft, peel

and beat them in a mortar, or drain them through a fieve

till they are quite fine ;
then mix in half a pound of frefh

butter melted, then beat up the yolks of eighty eggs and three

whites, ftir them in, and half a pound of white fugar finely

pounded, half a pint of fack, ftir it well together, grate in

half a large nutmeg, and ftir in half a pint of cream, make

a puff-pafte, and lay all over your difh and round the edges ;

pour in the pudding, and bake it of a fine light brown.

For change, put in half a pound of currants ; or you may

ftrew over the top half an ounce of citron and orange-peel

cut thin, before you put it into the oven.

To make an Orange- Pudding.

TAKE the yolks of fixteen eggs, beat them well, with half

a pound of melted butter, grate in the rind of two fine Se-

ville oranges, beat in half a pound of fine fugar, two fpoonfuls

of orange-flower water, two of rofe-water, a gill of fack, half

a pint of cream, two Naples bifcuits, or the crumb of a half-

penny roll foaked in the cream, and mix all well together.

Make a thin puff-pafte, and lay all over the difh and round

the rim, pour in the pudding and bake it. It will take about

as long baking as a cuftard.

To make a fecond Sort of Orange- Pudding.

YOU muft take fixteen yolks of eggs, beat them fine, mix

them with half a pound of frefh butter melted, and half a

pound of white lugar, half a pint of cream, a little rofe-wa-

ter, and a little nutmeg. Cut the peel of a tine large Seville

orange fo thin as none of the white appears, beat it fine in a

mortar till it is I ke a pafte, and by degrees mix in the above

ingredients all together ; then lay a puff-pafte all over the difh,

pour in the ingredients, and bake it.

7 o make a third Orange-Pudding.

TAKE two large Seville oranges, and grate off the rind

as far as they are yellow ; then put your oranges in fair water,

P 3 and
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and let them boil till they are tender. Shift the water three
or four times to take out the bitternefs

; when they are tender,
cut them open and take away the feeds and firings, and beat
the other part in a mortar, with half a pound of fugar, till it

is a pafte ; then put to it the yolks of fix eggs, three o’r four
fpoonfuls of thick cream, half a Naples bifcuit grated

;
mix

thete together, and melt a pound of frefh butter very thick,
and flir it well in. When it is cold, put a little thin puff-
pafte about the bottom and rim of your difli

;
pour in the in-

gredients, and bake it about three quarters of an hour.

To make a fourth Orange - Pudding;

TAKE the outfide rind of three Seville oranges, boil them
in feveral waters till they are tender, then pound them in a
mortar, with three quarters of a pound of fugar

; then blanch
half a pound of fweet almonds, beat them very fine with rofe-
waterto keep them from oiling, then beat fixteen eggs, but
fix whites, a pound of frefh butter, and beat all thefe together
till it is light and hollow

; then lay a thin puff-pafte all over
a difh, and put in the ingredients. Bake it with your tarts.

To make a Lemon-Pudding.

TAKE three lemons, and cut the rind off very thin, boil
them in three feparate waters till very tender, then pound
them very fine in a mortar; have ready a quarter of a pound
of Naples bifcuit, boiled up in a quart of milk or cream ; mix
them and the lemon rind with it; beat up twelve yolks and
fix whites of eggs very fine, melt a quarter of a pound of frefh
butter, half a pound of fine fugar, a little orange-flower wa-
ter; mix all well together, put it over the flove, and keep it

ftirring till it is thick, fqueeze the juice of half a lemon in;
put puff-pafte round the rim of your difh, put the pudding
fluff in, cut fome candied fweetmeats and put over; bake it

three quarters of an hour, and fend it up hot.

Another JVay to make a Lemon-Pudding.

TAKE three lemons and grate the rinds off, beat up
twelve yolks and fix whites of eggs, put in half a pint of

cream, half a pound of fine fugar, a little orange-flower wa-
ter, a quarter of a pound of butter melted ; mix all well to-

gether, fqueeze in the juice of two lemons
;
put it over the

flove, and keep ftirring ir till it is thick
;
put a puff-pafte

round the rim of the difh, put in your pudding fluff with

fome
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fome candied fweetmeats cut fmall over it, and bake it three

quarters of an hour.

To bake an Almond-Pudding.

BLANCH half a pound of fweet almonds, and four bitter

ones, in warm water, take them and pound them in a marble

mortar, with two fpoonfuls of orange-flower w^ter, and two of

rofe-water, a gill of fack ; mix in four grated Naples bifeuits,

three quarters of a pound of melted butter ; beat eight eggs,

and mix them with a quart of cream boiled, grate in half a

nutmeg and a quarter of a pound of fugar •, mix all well toge-

ther, make a thin puff-pafte, and lay all over the difiy. Pour

in the ingredients, and bake it.

7c boil an Almond Pudding.

BEAT a pound of fweet almonds as fmall as poffible, with

three fpoonfuls ofrole-water, and a gill of fack or white wine,

and mix in half a pound of frelh butter melted, with five yolks

of eggs and two whites, a quart of cream, a quarter of a

pound of fugar, half a nutmeg grated, one fpoonful of flour,

and three fpoonfuls of crumbs of white bread
;
mix all well

together, and boil it. It will take half an hour hoping.

To make a Sago-Pudding.

LET half a pound of fago be wafhed well in three or four

hot waters, then put to it a quart of new milk, and let it boil

together till it is thick
;

flir it carefully (for it is apt to burn),

put in a flick of cinnamon when you fet it on the fire : when
it is boiled take it out

j before you pour it out, flir in half a

pound of frefh butter, then pour it into a pan, and beat up
nine eggs, with five of the whites, and four fpoonfuls of fack ;

flir all together, and fweeten to your tafte. put in a quarter

of a pound of currants clean wafhed and rubbed, and juft

plumped in two fpoonfuls of fack and two of rofe-water : mix
all well together, flir it well over a flow fire till it is thick, lay

3 puff-pafte over a difh. Pour in the ingredients, and bake it.

To make a Afillet-Pudding.

YOU mull get half a pound of millet-feed, and after it is

Wafhed and picked clean, put to it half a pound of fugar, &
wllPle nutmeg grated, and three quarts of milk. When you

P 4 • have
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have mixed all well together, break in half a pound of frefh

butter, and butter your difli. Pour it in, and bake it.

[To make a Carrot-Pudding.

YOU mud take a raw carrot, ferape it very clean, and grate
jt : take half a pound of the grated carrot, and a pound of
grated btead, beat up eight eggs, leave out half the whites,
and mix the eggs with half a pint of cream ; then dir in the

bread and carrot, half a pound of frefh butter melted, half a
pint of fack, and three fpoonfuls oforange-flower-water, a nut-

meg grated. Sweeten to your palate. Mix all well together,

and it it is not thin enough, (fir in a little new milk or cream.
Let it be of a moderate thicknefs, lay a puff-pafteall over the

(difh, and pour in the ingredients.- Bake it
;

it will take an
hour’s baking. Or you may boil it ; but then you mufl melt
butter, and put in yvhite-wine and fugar.

A lecoh(i Carrot-Pudding.

GET two penny loaves, pare off the cruft, foak them in a

quart of boiling milk, let it (land till it is cold, then grate in

two or three large carrots, then put in eight eggs well beat,

and three quarters of a pound of frefh. butter melted, grate

in a little nutmeg, and fweeten to your tafte. Cover your difh

V'iti) puff-pafte, pour in the ingredients, and bake it an hour.

To make a Covejlip-Padding.

HAVING got the flowers of a peck of cowflips, cut them
jind pound them fmall, with half a pound of Naples bifeuits

grated, and three pints of cream. Boil them a little ; then

take them off the fire and beat up fixteen eggs, with a little

cream and rofe water. Sweeten to pour palate. Mix it all

well together, butter a difh, and pour it in. Bake it, and

when it is enough, throw fine fugar over and ferve it up. Or
you may make half thequanity.

Note, new milk will do in all thofe puddings, when you

havemo cream*

To m(ike a Quince, Apricot, or White-Pear Plum-Pudding.

SCALD your quinces very tender, pare them very thin,

ferape off’ the foft ; mix it with fugar very fweet, put in a little

jflnger and a little cinnamon. To a.'pintof cream you mufl

pitt three or four yolks of eggs, and ftir it into your quinces

till they are of a good thicknefs. It mult be pretty thick.

^
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So you may do apricots or white-pear plums. Butter your

difh, pour it in and bake it.

To make a Pearl- Barley-Pudding,

GET a pound of pearl-barley, wafh it clean, put to it three

quarts of new milk, and half a pound ot double-refined fugar,

a nutmeg grated : then put it into a deep pan, and bake it with

brown bread. Take it out of the oven, beat up fix eggs ; mix

all well together, butter a difh, pour it in, bake it again an

hour, and it will be excellent.

To make a French-Barley-Pudding.

PUT to a quart of cream fix eggs well beaten, half the

whites, fweeten to your palate, a little orange-flower water,

or rofe water, and a pound of melted butter; then put in fix

handfuls of French barley, that has beenboiled tender in milk,

butter a difh, and put it in. It will take as long bakingas a

venifon-pafty.
*

To make an Apple-Pudding .

TAKE twelve large pippins, pare them, and take out the

cores, put them into a fauce-pan, with four or five fpoonfuls

of water. Boil them till they are foft and thick ;
then beat

them well, ftir in a pound of loaf fugar, the juice of three le-

mons, the peel of two lemons, cut thin and beat fine in a mor-

tar, the yolks of eight eggs beat; mix all well together, bake

it in a flack oven ;"when it is near done, throw over a little

fine fugar. You may bake it in apuff-pafte, as you do the

other puddings.

To make an Italian Pudding.

TAKE a pint of cream, and flice in fome French rolls, as

much as you think will make it thick enough, beat ten eggs

fine, graje a nutmeg, butter thebottom of the difh, flice twelve

pippins into it, throw fome orange-peel and fugar over, and
half a pint of red wine ; then pour your cream, bread, and
eggs over it; firft lay a pufF-pafte at the bottom of the difh and
round the edges, and bake it half an hour.

To make a Rice-Pudding.

TAKE a quarter of a pound of rice, put it into a fauce-pan,
with a quart of new milk, a flick of cinnamon, ftir it often, to

keep



THE ART OF COOKERYai8

keep it from {ticking to the faure-pan. When it has boiied

thick, pour it into a pan* ftir in a quarter of a pound of frefh

butter, and fugar to your palate
;
grate in half a nutmeg, add

three or four fpoonfuls of rofe-water, and ftir it all well to-

gether when it is cold, beat up eight eggs with half the w.hites,

b cat it all well together, butter a did), pour it in, and bake it.

You may lay a puft'-pafte fir It all over the difh. For change,

put in a few currants and fweetmcats, if you chufe it.

Afecond Rice Pudding.

GET half a pound of rice, put to it three quarts of milk,

ftir m half a pound of fugar, grate a fmall nutmeg in, and

break in half a pound of frefh butter ; butter a difh, and pour

it in and bake it. You may add a quarter of a pound of cur-

rants, for change. If you boil the rice and milk, and then

ftir in the fugar, you may bake it before the fire, or in a tin

oven. You may add eggs, but it will be good without.

A third Rice Pudding.

TAKE fix ounces of the flour of rice, put it into a quart of

milk, and let it boil till it is pretty thick, flirring it all the

while* then pour it into a pan, ftir in half a pound of frefh

butter, and a quarter of a pound of fugar ; when it is cold,

grate in a nutmeg, beat fix eggs with a fpoonful or two of

lack, beat and ftir all well together, lay a thin puff-paftc on

the bottom of your difh, pour it in and bake it.

To boil a Cujlard Pudding.

TAKE a pint of cream, out of which take two or three

fpoonfuls, and mix with a fpoonful of fine flour ; fet the relc

to boil. When it is boiled, take it off, and ftir in the cold

cream, and flour very well ;
when it is cool, beat up five yolks

and two whites of eggs, and ftir iq a little fait and lome nut-

meg, and t wo or three fpoonfuls of fack ;
fweeten to your pa-

late ; butter a wooden bowl, and pour it in, tie a cloth

over it, and boil it half an hour. When it is enough, untie

the cloth',>> turn the pudding out into your dify, and pour '

melted butter over it.

To make a Flour Pudding.

TAKE a quart of milk, beat up eight eggs, but lour of the

whites, mix them with a quarter of a pint of milk, and ftir

into thpt four large fpoonfuls offlour, beat it well together, boh
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fix bitter almonds in two fpoonfuls of water, pour the water
into the eggs, blanch the almonds, and beat them fine in a
mortar ; then mix them in with half a large nutmeg, and a
tea-fpoonful of fait ; then mix in the reft of the milk, flour

your cloth well, and boil it an hour
; pour melted butter over

it, and fugar if you like it, thrown all over. Obferve always
in boiling puddings, that the water boils before you put them
into the pot, and have ready, when they are boiled, a pan of
clean cold water; juft give your pudding one dip in, then un-
tie thecloth,and it will turn out, without flicking to the cloth.

5To make a Batter-Pudding.

TAKE a quart of milk, beat up fix eggs, half the whites
mix as above, fix fpoonfuls of flour, a tea-fpoonful of fait*
and one of beaten ginger; then mix all together, boil ii an
hour and a quarter, and pour melted butter over it. You may-
put in eight eggs, if you have plenty, for change, and half a
pound of prunes or currants.

7c make a Batter-Pudding without Eg?s.
TAKE a quart of milk, mix fix fpoonfuls of flour, with a

little >f the milk firft, a tea-fpoonful of fait, two tea-fpoon-
fuls of beaten ginger, and two of the tinaure of fafflon then
mix all together, and boil it an hour. You may add fruit as
you think proper.

To make a Grateful Pudding.

TAKE a pound of fine flour, and a pound of white bread
grated, take eight eggs, but half the whites, beat them up.
and mix with them a pint of new milk, then ftir in the bread
and flour, a pound of raifins ftoned, a pound of currants, half
a pound of fugar, a little beaten ginger ; mix all well totre-
thet, and either bake or boil it. It will take three quarters ofhour baking. Put cream in, inftead of milk, if you have it.
It will be tin addition to the pudding* \

To make a Bread-Pudding.

.
CUToff 3,1 ^e cruft of a penny while-loaf, and flice it thininto a quart of milk, fet it over a chafing-dilh of coals till thebread has foaked up all the milk, then put in a piece of fJ

t

butter, ftir ,t round, let ,t ftand till cool; or you may boil yourmilk, and pour over your bread and cover it up clofe does Zl
** *- Pits Of fix cgES ,

and

l
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and beat them up with a little rofe-water and nutmeg, a lit-

tle fait and fugar, if you ehufe ir. Mix all wclltogetlier, and
boil it one hour.

1

To make a fine Bread-Pudding.

TAKE all the crumb of a fla'e penny-loaf, cut it thin, a

quarto!' cream, fet itover a flow fire, till it is fealding hot, then
let it ttand till it is cold, beat up the bread and cream well to-

gether, grate in fome nutmeg, take twelve bitter almonds,

boil them in two fpoonfuls of water, pour the water to the

cream and dir it in with a little fait, fweeten it to your palate,

blanch the almonds, and beat them in a mortar, with two

fpoonfuls of rofe or orange-flower water, till they are a fine

pade
;
then mix them by degrees with the cream, till they

are wfell mixed in the cream, then take the yolksof eight eggs,

the whites of four, beat them well. and mix them with your

cream, then mix ail well together. A wooden difh is bed to

boil it in •, but if you boil it in a cloth, be fure to dip it in the

hot water and Hour it well, tie it loofe and boil ir an hour.

Be fure the water boils when you put it in, and keeps boil-

ing all the time. When it is enough, turn it into your difh,

melt butter and put in two or three fpoonfuls of white-wine

or fack, give it a boil and pour it over your pudding ; then

drew a good deal cf fine fugar all over the pudding and difh,

and fend it to table hot. New milk will do, when you cannot

get cream. You may for change put in a few currants.

To make an ordinary Bread-Pudding.

TAKE two half-penny rolls, flice them thin, crud and all,

pour over them a.pint of new milk boiling hot, cover them

eiofe,let it dand fome hours to foak ;
then beat it well with a

little: melted butter, and beat op the yolks and whites of two

eggs, beat all together well with a little fait. Boil it half an

hour; when it is Hone, turn it into your difh, pour melted

butter and fugar over it. Some love a little vinegar in the

butter. If your rolls are dale and grated, they will do bet-

ter ;
add a little ginger. You may bake it with a few currants.

To make a baked' Bread-Pudding.

TAKE the crumb of a penny-loaf, as much flour, the yolks

of four eggs and two whites, a tea-fpoonful of ginger, half a

pound of raifins dotted, half a pound of currants clean waded

and picked, a little fait. Mix fil’d the bread and flour, ginger,

fait, and fugar to your palate, then the eggs, and asmuchmilk
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as will make it like a good hatter, then the fruit, butter the

difh, pour it in, and bake it.

To make a boiled 1,6af.

TAKE a penny-loaf, pour over it hjalf a pint of milk boilr

ing hot, cover it lofe, let it (land till it ,kms foakqcl up the milk ;

then tie it up in a cloth, and boil it half an hour. When it

is done, lay it in your difh, pour melted butter over it, and
throw fugar all over ;

afpoonful of wine or rofe-water dqes.as

•well in the butter, or juice of Seville orange. A French
manchet does bed ; but there are little loaves made on pur-

pofe for the ufe. A French roll or oat-cake does very well

boiled thus.

To make a Chefin'ut Pudding.

PUT a dozen and a half of chefnuts into a fkillet or fauce-

pan of water, boil them a quarter of an hour, then blanch and
peel them, and beat them in a marble mortar, with a little

ora'nge-flower or rofe-water and fack, till they are a fine thin
pafte ; then beat up twelve eggs with half the whites, and
mix them well, grate half a nutmeg, a little fait, mix them
with three pints of cream and half a pound of melted butter ;

fweeten to your palate, and mix all together
;
put it over the

fire, and keep ftirring it tili it is thick. Lay a pufi-Tpafie' all

over the difh, pour in the mixture, and bake it. When you
cannot get cream, take three pints of milk, beat up the yolks
of four eggs, and ftir into the milk, fet it over tjie fire, bir-
ring it all the time till it is fealding hot, then mix it in the
room of the cream.

To make a fine plain baked Pudding.

YOU mull take a quart of milk, and put three bay-leaves
into it. When it has boiled a little, with fine flour, make it

into a hafty-pudding, with a little fait, pretty thick; take it off
the fire, and ftir in half a pound of butter, a quarter of a pound
of fugar, beat up twelve eggs, and half the whites, ftir all
well together, lay a puff-pafte all over the difh, and pour ia
your fluff. Half an hour will bake it.

To make pretty little Checfc-Curd Puddings.

You muff take a gallon of milk, and turn it with rennet,
then drain all the.curd from .die whey, put the curd into a
mortar, and beat jt-with halfa pound of frefh butter till the but-
ter and curd is well mixed; then beat fix eggs, halfthe whites,
and ftram them to the curd, two Naples bilcuits, or half a penny
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roll grated ; mix all thefe together, and fweeten to your pa-
late; butteryourpatty-pans, and fill them with the ingredients.
Bake them, but do not let your oven be too hot

; when they
are done, turn them out into a difh, cut citron and candied
orange-peel into little narrow bits, about an inch long, and
blanched almonds cut in long flips, (tick them here and there
on the tops of the puddings, juft as you fancy; pour melted
butter with a little lack in it into the difh, and throw finefugar
all over the puddings and difh. They make a pretty fide- difh.

To make an Apricot-Pudding <

CODDLE fix large apricots very tender, break them very
fmall, fweeten them to your tafte. When they are cold, add
fix eggs, only two whites well beat

;
mix them all well toge-

ther with a pint of good cream, lay a puff-pafte all over your
dilli, and pour in your ingredients. Bake it half an hour, do
not letjhe oven be too hot ; when it is enough, throw a little

fine fugar all over it, and fend it to table hot.

To make an Ipfwich Almond-Pudding.

STEEP fomewhat above three ounces of the crumb of

white bread fliced, in a pint and half of cream, or grate the

bread ;
then beat half a pint of blanched almonds very fine

till they are like a pafte, with a little orange-flower water,

beat up the yolks of eight eggs, and the whites of four : mix
all well together, put in a quarter of a pound of white fugar,

and ftir in a little melted butter, about a quarter of a pound ;

put it over the fire, and keep ftirring it till it is thick ; lay a

fheet of puff-pafte at the bottom of your difh, and pour in

the ingredients. Half an hour will bake it.

Tranfparcnt Pudding.

TAKE eight eggs, and beat them well
;
put them in a

pan with half a pound of frefh butter, half a pound of fine

powdered fugar, and half a nutmeg crated ; fet it on the fire,

and keep ftirring it till it is of the thicknefs of buttered eggs ;

then put it away to cool ;
put a thin puff-pafte round the edge

©f your difh ;
pour in the ingredients, bake it half an hour in

a moderate oven, and fend it up hot.

Puddings for little Dijhes.

YOU muft take a pint of cream and boil it, and flit a half-

penny loaf, and pour the cream hot over it, and cover it clofe
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till it is cold ; then beat it fine, and grate in half a large nut-

meg, a quarter of a pound of fugar, the yolks of four eggs, but

two whites well beat, beat it all well together : with the half

of this fill four little wooden dilhes ; colour one yellow with

faffron, one red with cochineal, green with the juice of fpi-

tiach, and blue with the fyrup of violets ; the red mix with

an ounce of fweet almonds, blanched and beat fine, and fill

a difh. Your difltes mufl be final
J , and tie your covers over

very clofe with packthread. When your pot boils, put them

in. An hour will boil them ;
when enough, turn them our

in a difh, the white one in the middle, aiid the four coloured

ones round. When they are enough, melt feme frefh butter

with a glafs of lack, and pour over, and throw fugar over the

difh. The white pudfling difh mull be of a larger fize than

the reft; and be fure to butter your difiies well before you-

put them in, and do not fill them too full.

To make a Siueet-Meat Pudding.

PUT a thin puff-pafle all over your difh
;
then have candi-

ed orange, lemon-peel, and citron, of each an ounce, flice

them thin, and lay them all over the bottom of your d:fh ;

then beat eight yolks of eggs, and two whites, near half a

pound of fugar, and half a pound of melted butter. Beat all

well together ; when the oven is ready, pour it on your lweec

meats. An hour or lefs will bake it. The oven muft not be
too hot.

To make a fine plain Pudding.
GET a quart of milk, put into it fix laurel-leaves, boil k*

then take out your leaves, and ftir in as much flower as will

make it a hafty-pudding pretty thick, take it off, and then ftir

in half a pound of butter, then a quarter ofapound.of lugar,

•a fmall nutmeg grated, and twelve yolks and fix whites of eggs
well beaten. Mix all well together, butter a difh, and put ia

your fluff. A little more than half an hour will bake it.

To make a Ratifia Pudding.

GET a quart of cream, boil it with four or five laurel-

kaves; then take them out, and break in half a pound of Na-
ples bifeuits, halfa pound of butter, fome fack, nutmeg, and a
little fait; takeitoffthe fire,cover it up, when it isalmoft cold,

put in two ounces of blanched almonds beat fine, and the yolks

of
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of five eggs. Mix all well together, and bake it in a moderate

oven half an hour. Scrape fugar on it, as it goes into the oven.

To make a Bycud and Butter Pudding.

GET a penny-loaf, and cut it into thin dices of bread and

butter as you do for tea. Butter your difh as you cut them,

lay dices all over the difh, then drew a few currants clean wafli-

ed and picked, then a row of bread and butter, then a few cur-

rants and fo on till all your bread and butter is in ; then take

a pint of milk, beat up four eggs, a little fait, half a nutmeg

grated ;
mix all together with fugar to your tade ;

pourtms

over the bread, and bake it half an hour. A puff-pade under

does bed. Tou may put in two fpoonfuls of role-water.

To make a boiled Rice-Pudding.

PAVING got a quarter of a pound of the dour of rice, put

it over the fire with a pint of milk, and keep itftirr.ng con-

ftantlv. that it may not clod nor bum. When it is of a good

thmknefs take it off, and pour it into an earthen pan ;
dir in

half a pound of butter very fmooth, and half a pint of cream or

new milk, fw'eeten to your palate, grate in half a nmmeg an t

the outward rind of a lemon. Beat up the yolks of fix egg.

and two whites, beat all well together ;
boil it either m fmali

china bafous or\.oode„ bo"'*- Wht "

into a dim, pour melted butter over them, with a little tack,

and throw fugar all over.

To make a cheap Ricc-Padding.

GET a quarter of a pound of rice, and half a pound of rai-

finsidoned?and tie them in a cloth. Give the rice a great dea
imsmone.

, when it is enough turn

uJo^utdt StU -Led butter and fugar cerit,

with a little nutmeg.

To make a cheap plain Rice-Pudding.

CVT a Quarter of a pound of rice, tie it in a cloth, but give

GV a
f
qT ail hour, then. take it up, untie it,

di(l1} and pour your melted butter over it.
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To make a cheap baked Rice-Pudding»

YOU mull take a quarter of a pound of rice, boil it in a

quart of new milk, ftir it that it does not burn •, when it be-

gins to be thick, take it off
-

, let it (land till it is a little cool,

then ftir in well a quarter of a pound of butter, and fugar to

your palate
;
grate a fmall nutmeg, butter your dilh, pour it

in, and bake it.

f
/

To make a Spinach-Pudding.

TAKE a quarter of a peck of fpinach, picked and wafhed
clean, put it into a fauce-pan, with a little fait, cover it dole,
and when it is boiled juft tender, throw it into a fieve to drain 3

then chop it with a knife, beat up fix eggs, mix well with ic

half a pint of cream and a ftale roll grated fine, a little nut-
meg, and a quarter of a pound of melted butter

; ftir all well
together, put it into the fauce-pan you boiled the fpinach, and
keep ftirring it all the time till it begins to thicken

;
then wet

and flour your cloth very well, tie it up, and boil it an hour.
YYhen it is enough, turn it into your dilh, pour melted but-
ter over it, and the juice of a Seville Orange, if you like it j
as to fugar you may add, or let it alone, juft to your tafte.
x ou may bake it ; but then ydu fhouid put in a quarter of a
pound of fugar. You may add bifeuit in the room of bread,
if you like it better.

To make a Quaking-Pudding.

TAKE a pint of good cream, fix eggs, and half the whites,
beat them well, arid mix with the cream

;
grate a little nut-

meg in, add a little fait, and a little rofe-water, if it beagree-
able

;
grate in the crumb of a halfpenny roll, ora fpoonful of

our, firft mixed with a .little of the cream, or a fpoonful of
the flour of rice, which you pleafe. Butter a cloth well, and
“°“ r

.

It
* ,!

hen,Put irt your mixture, tie ic not too clofe, and
boil it half an hour fall:. Be fure the water boils before you
put it in. *

To make a Cream-Pudding*

TAKE a quart of cream, boil it with a blade of mace, arid
half a nutmeg grated, let it cool

; beat up eight eg,,, and
three whites, ftrain them well, mix a fpoonful of flour with
1 hem

> a <
Iuar ^

er a pound of almonds blanched, arid beat very

fine.



226 the art of cookery

fine with a fpoonful of orange-flower or rofe-water, mix with

the eggs, then by degrees mix in the cream, beat all well to-

gether, take a thick cloth, wet it and flour it well, pour in

your fluff, tie it clofe, and boil it half an hour. Let the wa-

ter boil all the time fad -, when it is done, turn it into your

difh, pour melted butter over, with a little fack, and throw

fine fugar all over it.

To make a Prune- Pudding,

TAKE a quart of milk, beat fix eggs, half the whiles, with

half a pint of the milk, and four fpoonfuls of flour, a little fait,

and two fpoonfuls of beaten ginger-, then by degrees mix in

all the milk, and a pound of prunes, tie it in a cloth, boil

it an hour, melt butter and pour over it. Damfons eat well

done this way in the room of prunes.

To make a Spoonful-Pudding .

TAKE a fpoonful of flour, a fpoonful of cream or milk, an

egg, a little nutmeg, ginger, and fait *, mix all together, and

boil it in a little wooden difh half an hour. You may add a

few currants.

To make an Apple-Pudding.

MAKE a good puff-pafle, roll it out half an inch thick,

pare your apples, and core them, enough to fill the cam, and

clofe it up, tie it in a doth and boil it. If a fmab pudding,

two hours : if a large one, three or four hours When it is

enough turn it into your difh, cut a piece of the cruft out of

the top, blitter and fugar it to your palate ;
lay on the cruft

again, and fend it to table hot. A pear-pudding make the

i nne way. And thus you may make a damfon puuding, or

W fort of plums, apricots, cherries, or mulberries, and are

Very fine.

To make feajl-Dumplings.

TIP.ST make a light dough as for bread, with flour, water,

fait and yeafl, cover with a cloth, and fetit before the ire or

X hour i
then have a fence-pan of water on .he fire, and

when ir boils take the dough, and make it into little roun

Si
"

‘s biE as a large hen’s egg i
then flat them with your

Kand and put .hemInto the boiling water t
.few minute,

boils themlxake great care they do not fall to the bottom of
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the pot or fauce-pan, for then they will he heavy
;
am! he furc

to keep the water boiling all the time. When they are enough,

take them up (which they will be in ten minutes or lefs), lay

them in your difhj and have melted butter in a cun. As good
a way as any to fave trouble, i^ to fend to the baker’s for half

a quartern of dough (which will makeag.reat many), and then
you have Only the trouble of boiling it.

To make Norfolk Dumplings.

MIX a good thick battery as for pancakes
;
take Haifa pint

of milk, two eggs, a little fait, and make it into a batter witfi

flour. Have ready a clean fauce-p^n of water boiling, into

which drop this batter. Be fure the water boils fait, and two
or three minutes will boil therri

; then throw them into a fieve

to drain the water away ; then tdrn them into a difh, and ftrr

a lump of frelh butter into them ; eat them hot, and they are

very good.

To make Hard Dumplings.

MIX flour and water, with a little fait, like a pafte, roll

them in balls, as big as a turkey’s egg, roll them in a little

flour, have the water boiling, throw them in the water, and
half an hour will boil them. They are beft boiled with a good
piece^of beef. You may add for change, a few currants.—
Have-melted butter in a cup.

Another Way to make Hard Dumplings.

P>UB into your flour firft a good piece of butter,- then make
it like a cruft for a pie ; make them up, and boil them ad
above.

To make Applc-Dumplings„

MAKE a good pufi-pafte, pare fome large apples, cut them
:n quarters, and take out the cores very nicely

; take a piece
of cruft, and roll it round, enough for one apple

; if they are
b'g* they will not look pretty, fo roll the cruft round each
apple, and make them round like a ball, with a littl't flour in
your hand. Plave a pot of water boiling, take a clean cloth,
dip it in the water, and fhake flour over it ; tie each dumpling
by itfelf, and put them in the water boiling, whith keep boil-
ing all the time ; and if your cruft is light and good, and the

apples
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apples not too large, half an hour will boil them ; but if the

apples be large, they will take an hour’s boiling. When they

are enough, take them up, and lay them in a difh *, throw fine

fugar all over them, and fend them to table. Have good frtfh

butter melted in a cup, and fine beaten fugar in a faucer.

Another Way to make Apple Dumplings .

MAKE a good puff-paft cruft, roll it out a little thicker

than a crown-piece, pare fome large apples, and core them

with an apple-fcoop ; fill the hole with beaten cinnamon,

coarfe or fine fugar, and lemon-peel ftired fine, and roll every

apple in a piece of ftiis pafte, tie them clofe in a cloth fepa-

rate, boil them an hour, cut a little piece of the top off, pour

in fome melted butter, and lay on your piece of cruft again.

Lay them in a difh, and throw fine fugar all over.

Citron Puddings.

TAKE half a pint of cream, mix in it a fpoonful of fine

flour, two ounces of fugar, a little grated nutmeg, and the

yolks of three eggs beat well, put it in tea-cups, and ftitk two

ounces of citron cut very thin in it ;
bake them in a quick

6ven, and turn them out on a difh.

To make a Checfc-Curd Florentine.

TAKE two pounds of cheefe-curd, break it all to pieces

with your hand, a pound of blanched almonds finely pound-

ed, with a little rofe-water,.half a pound of currants clean

wafhed and picked, a little fugar to your palate, fome Jlewed

fpinacb cut fmall ; mix all well together, lay a puff-pafte in

a difh, put in your ingredients, cover it with a thin cruft rol-

led and laid acrofs, and bake it in a moderate oven half an

hour. As to the top-cruft, lay it in what fliape you pleafe,

either rolled or marked with an iron on purpofe.

A’Florentine of Oranges or Apples.

GET half a dozen of Seville oranges, fave the juice, t ake

out the pulp, lay them in water twenty-four hours, ftuit them

threeor four times, thenboilthem in three pr four waters, then

drain them frem the water, put them in a pound of fugar, an

their juice, boil them to a fyrup, take great care they do not

ftjck to the pan you do them in, and fet them by lor u e.
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When you ufe them, lay a puff-pafte all over the difh, boil

ten pippins, pared, quartered, and cored, in a little water and

fuear, and flice two of the oranges, and mix with the pippins

in the dilh. Bake it in a flow oven, with cruft as above : or

juft bake the cruft, and lay in the ingredients.

/ / #

To make-an Artichoke-Pie,

BOIL twelve artichokes, take oft all the leaves and chokes,

take the bottoms clear from the ftalk, make a good puff-pafte

cruft, and lay a quarter of a pound of good frefh butter all

over the bottom of your pie; then lay a row of artichokes,

drew a little pepper, fait, andbeaten mace over them, then an-

other row ; and drew the reft of your fpice over them, put in

a quarter of a pound more of butter m little bits, take halfan

ounce of truffles and morels, boil them in a quaiterofa pint

of water, pour the water into the pie, cut the truffles and mo-

rels very frnall, throw all over the pie ; then have ready twelve

eggs boiled hard, take only the hard yolks, lay them all over

the pie, pour in a gill of white wine, cover your pie, and bake

it. When the cruft is done, the pie is enough. Four large

blades of mace, and twelve pepper-corns well beat will do*

with a tea-fpoonful of fait.

To make a fweet Egg-Pie.

'

MAKE a good cruft, cover your difh with it, then have

ready twelve eggs boiled hard, cut themAn dices, and lay

them in your pie, throw half a pound of currants, clean wafh-

ed and picked, all over the eggs, then beat up four eggs well,

mixed with half a pint of white wine, grate in a frnall nut-

meg, and make it pretty fweet with iugar. You are to mind

to lay a quarter of a pound of butter between the eggs, then

pour in your wine and eggs, and cover your pie. Bake it half

an hour, or till the cruft is done.

T3 make a Potatoe-Pie.

BOIL three pounds of potatoes, peel them, make a good

cruft, and lay in your difh ; lay at the bottom half a pound of

butter, then lay in your potatoes, throw over them three tea-

fpoonfuls of fait, and a fmall nutmeg grated all over, fix eggs

boiled hard, and chopped fine, throw all over, a tea-fpoonful

<sf pepper ftrewed all over, then half a pint of white wine.

0^3 Cover
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Cover your pie, and bake it half an hour, or till the cruft is
enough.

To make an Onion-Pic.

WASH and pare fome potatoes, and cut them in Dices,
peel fome onions, cut them in Dices, pare fome apples and
Dice them, make a good cruft, cover your difh, lay a quarter
ol a pound of butter all over, take a quarter of an ounce of
mace beat fine, a nutmeg grated, a tea- fpoonful of beaten pep-
per, three tea-fpoonfuls of fait

; mix all together, Drew fome
over the butter, lay a layer of potatoes, a layer of cnion, a
layer ol apples, and a layer of eggs, and fo on till you have
filled your pie, ftrewing a little of the feafoning between each
layer, and a quarter of a pound of butter in bits, and fix fpoon-
fuls of water. Clofe your pie, and bake it an hour and a half.
A pound cf peta'oes, a pound of onions, a pound of apples,
ana twelve eggs will do.

To make an Orangeado-Pic.

MALE a gqod cruft lay it over your difh, take twooranges,
boil them with two lemons till tender, in four or five quarts of
water. In the la ft water, which there muft be about a pint
of, add a pound of loaf-fugar, boil it, take them out and Dice
them into your pie ; then pare twelve pippins, core them, and
give them one boil in the f'yrup

;
lay them all oyer theorange

and lemon, pour in the fyrup, and pour on them fome orange-
ado fyrup. Cover your pie, and bake it in a Dow oven half
an hour.

To make a Skirret-Pie.

TAKE your fkirrets and boil them tender, peel them. Dice

them, fill your pie, and take to half a pint of cream the yolk
of an egg, beat line with a little nutmeg, a little beaten mace,
and a li? tic fait ; beat all together well, with a quarter of a

pound of frefti butter melted, then pour in as much as your
difh will hold, put on the top-cruft and bake it half on hour.

"You may put ip feme hard yolks ol eggs; if you cannot get

cream, put in milk, but cream is heft. About two pounds
of the root will dp.

To make an Tpple-Pic,

MAKE a good pufT-pafte cruft, lay fome round the fides of

the difh, pare and quarter your apples, and take out the cores,

\ lay
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?.

hv - row of apples thick, throw in half the fugar you defign

fo
V
r

?

y„°r
mince . li.ie !emo„-p«l fine, throw over and

fqueeze a little lemon over them, then a few cloves, here: an

tilers one then the reft of your apples, and the reft* Y

Aiear. You mult fweeten to your palate, and fqueez .
•

more lemon. Boil the peeling of the apples and the cores m

fome fair water, with a blade of mace, till it is very good

{train it. and boil the fyrop with a little fugar, till there is but

verv little and good, pout it iqto your pie, put on your uppei-

crult and bake it. You may put in a little quince or marma-

lade, if you pleaie.
. v

Thus make a pear-pie, but do not put in any quince. You

may butter them when they come out of the oven : or beat up

the yolks of two eggs, and half a pint of cream, with a little

nutmeg, fweetened with fugar; put it over a flow lire, and

keep ftirring it t ill it juft boils up, take off the ltd, and pour m
the cream. Cut the cruft in little three-corner pieces, ttick

about the pie, and fend it to table cold.

Green Codling-Pie.

TAKE fome green codlings, and put them in a clean pan

with fpring water. Lay vine or cabbage-leaves overthem, and

wrap a doth over and round the pan, to keep in the fteam.

As foon as you think they are foft, take the ildns off, put

them in the fame water, with the leaves over them, hang them

a good diftance from the fire to green, and as loon as you les

them of a fine green,, take them out of the water, and put

them in a deep difii, and fweetert them with fugar, and ftrew

a little lemon-peel fhred fine over; put a lid of puft-pafte over

them, and hake it, ’When it is baked, cut the lid off, and

cut it ipto three corner pieces, and put them round your pie,

with one corner uppermoft; let it (land till it is cold, and then

make the following cream : boil a pint of cream or milk ; beat

up the yolks of four eggs,, fweeten it with fine fugar, mix all

well together, and put it over the fire till it is thick and

fmootb ;
but be fuie you don’t let itboii, for that will curdle

it, and put it over your codlings; or you may put clouted

crearn if you like it beft, and lend it to table cold.

To make a Cherry-Pie.

MAKE a good cruft, lay a little round the fidesof your difii,

tliiow fugar at the bottom; and lay in ycur liuitand fugar at

Q.4 top.
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top. A few red currants does well with them : put on your
Jid, and bake in a Hack oven.
Make a plum pie the fame way, and a goofeberry pie. If

you would have it red, let it Hand a good while in the oven,
after the bread is drawn. A cuftard is very good with the
goofeberry pie.

lo make a Salt-Fijh-Pie.

.
^ e,: a falt-fifh, lay it in water all night, next morn-

ing put it over the fire, in a pan of water till it is tender,
drain it and Jayitpnthe dreffer, take off all the ficin, and pick'
the meat clean from the bones, mince it fmall,then take the
crumb of two French rolls, cut in flices, and boil it up with
a quart of Tiew milk, break your bread very fine with a fpoon,
put to it your minced fait fiffi, a pound of melted butter* two
lpoonfuls ol minced parlley, half a nutmeg grated, a little
beaten pepper, and three tea-fpoonfpls of muftard

; mix all
well together, make a good cruff, and lay all ovef your difh,
pnd cover it up. Bake it an hour.

To make a Carp-Pie.

TAKE a large carp, fcale, waffi, and gut it clean
; take an

eel, boil it juft a little tender, pick off all the meat, and mince
ir fine, with an equal quantity of crumbs of bread, a few fvveet
herbs, a lemon-peel cut fine, a little pepper, fait, and grated
nutmeg, an anchovy, half a pint of oyfters parboiled and chop-
ped fine, the yolks of three hard eggs cut fmal), roll it up with
a quarter cf a pound of butter, and fill the belly of the carp.
Make a good cruft, cover the difh, and lay in your carp

, fave
the liquor you boil youreel in, put in the eel bones, boil them
•with a little mace, whole pepper, an onion, fome fweet herbs,
and an anchovy. Boil ittill there is about half a pint, ftrain ir,

add to it a quarter of a pint of white wine, and a lump of
butter as big as a hen’s egg mixed in a very little flour ; boil

it up, and pour into your pie. Put on the lid, and bake it an
hour in a quick oven. If there be any force-meat left after
filling the belly, make balls of it, and put into the pie. If
you have not liquor enough, boil a few fmall eels, to make
enough to fill your difh.

To make a Soal-Pic.

MAKE a good cruft, cover your difh, boil two pounds of

cels tender, pick all the flefh clean from the bones
$
throw the

• bones
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bones into the liquor you boil the eels in, with a little mace
and fair, till it is very good, and about a quarter of a pint, then
ftrain it. In the mean time cut the flefh of your eel fine, with
a little lemon-peel fhred fine, a little fait, pepper and nutmeg,
a few crumbs of bread, chopped parfley, and an anchovy ;
melt a quarter of a pound of butter, and mix with it, then
lay it in the difh, cut the flefh off a pair of large foals, or three
pair of very fmall ones, clean from the bones and fins, lay it

pn the force-meat, and pour in the broth of the eels you boil-
ed

;
put the lid of the pie on, and bake it. You fhould boil the

bones of the foals with the eel bones, to make it good. If you
boil the foal bones with one or two little eels, without the
force- meat, your pie will be very good. And thus you may
do a turbot.

To make an Eel-Pie.

MAKE a good ctuft, clean, gut, and wafh your eels very
Well, then cut them jn pieces half as long as your finger

; fea-
fonthem with pepper, fait, and a little beaten mace to’ your
palate, either high or low. Fill your difh with eels, and put
as much water as the difh will hold

; put on your cover and
bake them well.

To make a Flounder-Pie.

GUT fome flounders, wafh them clean, dry them in a doth,
juft boil them, cut off the meat clean from the bones, lay a
good cruft over the difh, and lay a little frefh butter at the
bottom, and on that the fifh

; feafon with pepper and fait to
your mind. Boil the bones in the water your fifh was boiled
in, With a little bit of horfe-raddifli, a little parfley, a very
little bit of lemon-peel, and a cruft of bread. Boil it till there
is juft enough liquor for the pie, then ftrain it, and put itinte
your pie

;
put on the top-cruft, and bake it.

To make a Herring-Pic.

SCALE, gut, and wafh them very clean, cut off the heads
fins, and tails. Make a good cruft, cover your difh, then fea-
fon your herrings with beaten mace, pepper, and fait; put a
little butter in the bottom of your difh, then a rowof herrings
pate fome apples, and cut them in thin flices all over, then
peel feme onions, and cut them in flices all over thick
lay a little butter on the top, put in a little water. lay on the
lid, and bake it well.

J

ft
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!To make a Salmon-Pie.

MAKE a good cruft, cleanfe a piece of falmon well, feafon

it with fait, mace, and nutmeg, lay a piece of butter at the

bottom of the dilh, and lay your falmon in. Melt butter ac-

cording to your pie ; take a lobfter, boil it, pick our all the

flelh, chop it imall, bruile the body, mix it well with the but-

ter, which mult be very good
;
pour it over your falmon, put

on the lid, and bake it well.

c
To make a Lobfter-Plc.

TAKE two or three loblters, and boil them; take the

meat out of the tails whole, cut them in four pieces, long-

ways'; take out the fpawn, and the meat of the claws, beat it

well in a mortar; feafon it with pepper, fait, two fpoonfuls

of vinegar, and a little anchovy liquor ; melt haif a pound of

frefh butter, flit all together with the crumbs of a halfpenny

roll rubbed through a fine cullender, and the yolks of two

eggs
;
put a fine pufi-pafle over your dilh, lay in your tails,

and the reft of the meat over the/n
;
put on your cover, and

bake it in a flow oven.

To make a ALufcle-Pie.

MAKE a good cruft, lay it all over the difh, wafh your

mufcles clean in feveral waters, then put them in a deep fiew-

pan, cover them, and let them ftew till they are open, pick

rhem out, and fee there be no crabs under the tongue : put

them in a fauce pan, with two or three blades of mace, (train

liquor juft enough to cover them, a good piece of butter, and

a few crumbs of bread ; ftew them a few minutes, fill your

pie, put on the lid, and bake it half an hour. So you may

make an ovfter-pie, Always let your fifh be cold before you

put on the lid, or it will fpoil the cruft.

I’d make Lent Mince-Pics.

SIX eggs boiled hard, and chopped fine, twelve pippins,

pared and chopped fmall, a pound of raifins of the fun, Honed

and chopped tine, a pound of currants wafhed, picked, and

rubbed clean, a large fpoonful of fugar beat fine, an ounce of

citron, an ounce of candied orange, both cut fine, a quarter

of an ounce of mace and cloves beat fine, and a little nutmeg

beat fine : mix all together with a gill of brandy, and a gill of
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tack. Make your cruft good, and bake it in a flack oven.'.

When you make your pie, fqueeze in the juice of a Seville

orange.

To collar Salmon.

TAKE a flde offalmon, cut off a handful of the tail, wafli
your large piece very well, dry it with a clean cloih, wafli it

over with the yolks of eggs, and then make force-meat with
what you cut off the tail ; but lake off the fkin, and put to it a
handful of parboiled oyfters, a tail or two of iobfters, the yolks
of three or four eggs, boiled hard, fix anchovies, a handful
of fweet herbs chopped fmali, a little fait, cloves, mace, nut*
meg, pepper beat fine, and grated bread. Work all thefe to-
gether into a body, with the yolks of eggs, lay it all over the
flefhy part, and a little more pepper and fait over the falmon;
fo roll it up into a collar, and bind it with broad tape, then boil
it in water, fait, and vinegar, but let the liquor boil fi-ft ; then
put in your collars, a bunch of fweet herbs, fliced ginger and
nutmeg; let it boil, but not too fail. It will take near two
hours boiling. When it is enough, take it up into yourfou-
fing-pan, and when the pickle is coin, put it to your falmon,'
and let it ftand in it'till ufed, or otherways you may pot it.
Fill it up with clarified butter, as you pot fowls: that wav
will keep longeft. *

t
To collar Eels.

TAKE your eel and fcour it well with fait, wipe it clean -

then cut it down the back, take out the bone, cut the headand tall oh
;
put the yolk of an egg over it, and then take

Jpu, cloves, two blades of mace, half a nutmeg beat fine a
1 lit: e pepper and fait, fome chopped parfley, and fweet herbschopped very fine

; mix them all together, and fprinkle over
roll the eel up very tight, and tie it in a cloth put on wa-ter enough to boil it, and put m an onion, fome cloves and

l Tr’
ff ut'

'bay-leaves
; boil it up with the bones, head, and* ‘ ° r 1,llf an hour

’ Wlth a lutle vinegar, and fait
; then takeou, the bones, Sc. .ml pm i„ y0U r eels, boil then, if la,m,wo

them,,, ffices, Oh lend the, ,hule,Uh^XtS
.

N. B. You muft take them Oat ofthe cloth „ . ,u
in the liquor, and tie them clofe down to keep,

d he™

7#



TIIE ART OF COOKERY236

To pickle or bake Herrings.

SCALE andwafh them clean, cut off the heads^take out

the-roes, or wadi them clean, and put them in again as you

like. Seafon them with a little mace and cloves beat, a very

little beaten pepper and fait, lay them in a deep pan, lay two
or three bay-leaves between each lay, put in half vinegar and

halfwater, or rape-vinegar. Covfiji^^fe with brown paper,

and lend it to the oven to bake 5 ret 'tttand tili cold. Thus

do fprats. Some ufe only all-fpic^B^fflrat is not to good.

To1 pickle or bake Mackerel
,

to keep all the Tear.

GUT them, cut off their heads, cut them open, dry them

w'ell with a clean cloth, take a p2n which they will lie clever-

ly in, lay a few bay-leaves at the bottom, rub the bone with a

little bay-falt beat fine, take a little beaten mace, a few cloves

beat fine, black and white pepper beat fine •, mix a little fait,

rub them infide and out with the fpice, lay them in a pan,

and between every layer of the mackerel, put a few bay-leaves,

then cover them with vinegar, tie them clofe down with

brown paper, put them into a flow oven: they will take a

good while doing ; when they are enough, uncover them, let

them ftand till cold; then pour away all that vinegar, and

put as much good vinegar as will cover them$ and an onion

{luck with cloves. Send them to the oven 3gain, let them

{land two hours in a very flow oven, and they will keep all

the year 5 but you muff not put in your hands to take out the

mackerel, if you can avoid it, but take a flice to take them

out with. The great bones of the mackerel taken out and

broiled, is a pretty little plate to fill up the corner of a table.

To foufc Mackerel.

YOU mud wafh them clean, gut them, and boil them in

fait and water till they are enough •, take them out, lay them

in a clean pan, cover them with the liquor, add a little vine-

gar y and when you fend them to table, lay fennel over them.

To pot a Lobjlcr.

TAKE a live lobfter, boil it in fait and water, and peg it

that no water gets in : when it is cold pick out all the fiefh

and body, take out the gut, beat it fine fit a mortar, and leafon
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it with beaten mace, grated nutmeg, pepper, and fait. Mix

all together, melt a little piece of butter as big as a large wal-

nut, and mix it with the lobfter as you are beating it
;
when

it is beat to a pafte, put it into your potting-pot, and put it

down as clofe and hard as you can ; then fet fome frefh butter

in a deep broad pan before the fire, and when it is all melt-

ed, take off the fcum at the top, if any, and pour the clear

butter over the meat as thick as a crown-piece. The whey
and churn-milk will fettle at the bottom of the pan ; but take

care none of that goes in, and always let your butter be very

good, or you will fpoil all ; or only put the meat whole, with

the body mixed among it, laying them as clofe together as

you can, and pour the butter over them. You mud be fure

to let the lobfter be well boiled. A middling one will take

half an hour boiling.

To pot Eels.

TAKE a large eel, {kin it, cleanfe it, and wafli it very clean,

dry it in a cloth, and cut it into pieces as long as your finger.

Seafon them with a litt'c beaten mace and nutmeg, pepper,
fait, and a little fal-prunella beat fine; lay them in a pan,
then pour as much good butter over them as will cover them,
and clarified as above. They mu ft: be baked half an hour in a
quick oven ; if a flow oven longer, till they are enough, but
that you muft judge by the largenefs of the eels. With a fork
take them out, and lay them on a coarfe cloth to drain. When
they are quite cold, feafon them again with the fame feafon-
ing, lay thepi in the pot clofe ; then take off the butter they
were baked in clear from the gravy of the fifti, and fet it in a
difti before the fire. When it is melted pour the clear butter
over the eels, and let them be covered with the butter.

In the fame manner you may pot what you pleafe. You
may bone your eels, if you chufe it ; but then do not put in
any fai-pi unella.

7 o pot Lampreys:

SKIN them, cleanfe them with fait, then wipe, them dry 5
beat fome black pepper, mace, and cloves, mix them with
fait, and feafon them. Lay them in a pan, and cover them
with clarified butter. Bake them an hour; order them as the
eels, only let them be feafoned, and one will be enough fora
pot. You muft feafon them well j let your butter be good,
and they will keep a long time,

Te
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To pot Charys.

AFTER having cleanfed them, cut off the fins, tails, and
heads, then lay them in rows in a long baking-pan

;
cover

them with butter, and order them as above.

To pot a Pike.

YOU muft fcale it, cut off the head, fplit it, and take out
the chine-bone, then ftrew all over the infide fomc bay- fait

and pepper, roll it up round, and lay it in a pot. Cover ity

and bake it an hour. Then take it out, and lay it on a coarfe

cloth to drain ; when it is cold, put it into your pot, and
cover it with clarified butter.

To pot Salmon.

TAKE a piece of frefh falmon, fcale it, and wipe it clean,-

(let your piece or pieces be as big as will lie cleverly on your

pot), feafon ic with Jamaica pepper, black-pepper, mace, and

cloves beat fine, mixed with fqlt, a little fal-prunella beat fine,

and rub the bone with. Seafon with a little of the fpice,

pour clarified butter over it, and bake it well. Then take

it out carefully, and lay it to drain ;
when cold, feafon it

well, lay it in your pot clofe, and cover it with clarified but-

ter, as above.

Thus you may do carp, tench, trout, and feveral forts of fifh.

Another Way to pot Salmon .

SCALE and clean your falmon, cut it down the back, dr^

it well, and cut it as near the fliape of your pot as you can.

Take two nutmegs, an ounce of mace and cloves beaten, half

an ounce of white-pepper, and an ounce of fait ;
then take out

all the bones, cut off the jowl below the fins, and cut off the

tail. Seafon the fcaly fide firft, lay that at the bottom of the

pot ; then rub the feafoning on the other fide, cover it with a

dilh, and let it ftand all night. It mull be put double, and

the fcaly fide, top and bottom
;
put butter bottom and top, and

cover the pot with fome (lift coarfe pafte. Three hours will

bake it, if alargefifli ; if a fmall one, two hours; and when

it comes out ot the oven, let it (land half an hour ;
then un-

cover it, and raife it up at one end, that the gravy may run

out, then put a trencher and a weight on it to prefs out the

gravy. When the butter is cold, take it out clear from the

gravy.



MADE PLAIN AND EASY. 239

gravy, add fome more to it, and put it in a pan before the fire.

;

when it is melted, pour it over the falmon : and when it is

cold, paper it up. As to the feafoning of thefc things, it mult

be according to your palate, more or lefs.

N. B. Always "take great care that no gravy or whey of the

butter is left in the potting ;
if there is, ic will not keep.

CHAP. X.

D I R E C T I O N S for the S I C K.

I do not pretend to meddle here in the phyfical Way; but a

few Directions for the Cook, or Nurfe, I prefume, will

not be improper, to make fuch a Diet, &c. as the Doctor

(hall order. .

To make Mutton Broth .

TAKE a pound of loin of mutton, take off the fat, put to

it one quart of water, let it boil and fkim it well ; then

put in agood piece of upper-cruft of bread, and one large blade

of mace. Cover it clofe, and let it boil {lowly an hour ; do

not ftir it, but pout the broth clear of. Seafon it with a little

fait, and the mutton will be fit to eat. If you boil turnips, do

not boil them in the broth, but by themfelves in another

fauce-pan.

To boil a Scrag of Veal.

SET on the fcrag in a clean fauce-pan : to each pound of

veal put a quart of water, fkim it very clean, then p-ut in a

good piece of upper-cruft, a blade of mace to each pound, and

a little parfley tied with a thread. Cover it clofe; then let it

boil very foftly two hours, and both broth and meat will be

fit to eat.

To make Beef or Mutton Brothfor very weak Peoplcy v.'ho take

but little Nourijhment.

TAKE a pound of beef, or mutton, or both together : to a

pound put two quarts of water, firft lkin the meat and take off

the fat
;
then cut it into little pieces, and boil it till it comes

to a quarter of a pint. Seafon it with a very little corn of fait,

fkim
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4

flcirn off all the fat, and give afpoonful of this broth at a time.

To very weak people, half a fpoonful is enough ; to fome a
tea-fpoonful at a time ; and to others a. tea-cup full. There:

is greater rtourifhment from this than any thing elfe.

To make Beef-Drink,
which is orderedfor weak People.

TAKE a pound of lean beef ; then take off all the fat, and
ftcin, cut it into pieces, put it into a gallon of water, with the

under-cruft of a penny-loaf, and a very little fait. Let it boil

till it comes to two quarts ; then ftrain it off, and it is a very

hearty drink.

To make Beef Tea.

TAKE a pound of lean beef and cut it very fine, pour a

pint of boiling water over it, and put it on the fire to raife the

feum ;
fkim it clean, ftrain it off, and let it fettle

;
pour ic

clear from the fettling, and then it is fit for ufe.

To make Pork-Broth.

TAKE two pounds of young pork ; then take off the Ikin

and fat, boil it in a gallon of water, with a turnip, and a very

little corn of fair. Let it boil till it comes to two quarts*

ftrain it off, and let it ftand till cold. Take off the fat, then

leave the fettling at the bottom of the pan, and drink half a

pint in the morning faffing, an hour before breakfaft, and at

noon, if the ftomach will bear it.

To boil a Chicken

.

LETyour fauce-panbe very clean and nice; when the water

boils put in your chicken, which mult be very nicely picked

and clean, and laid in cold water a quarter of an hour before it

is boiled ; then take it out of the water boiling, and lay it in a

pewter-difh. Save all the liquor that runs from it in the diih,

cut up your chicken all in joints in the difli; then bruifethe

liver very fine, add a little boiled parfley chopped fine, a very

little fait, and a little grated nutmeg : mix it all well together

with two fpoonfuls of the liquor of the fowl, and pour it into

the dilh with the reft of the liquor in the difli. If there is not

liquor enough, take two or three fpoonfuls ot the liquor it was

boiled in, clap another difli over it ;
then fet it over a chafing-

difh of hot coals five or fix mimftesj and carry it to table hot
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vvith the cover on. This is better than butter, and lighter for

the ftomach, though fome chufe it only with the liquor, and
no parfley, nor liver, and that is according to different palates.

If it is for a very weak perfon, take off the fkin of the chicken
before you fet it on the chafing-difti. If you road it, make
nothing but bread-fauce, and that is lighter than any fauce you
can make for a weak ftomach.
Thus you may drefs a rabbit, onlybruife but a little piece of

the liver.

To hell Pigeons.

LETyour pigeons be cleaned, wafhed, drawn, andfkinned.
Boil them in milk and water ten minutes, and pour over them
fauce made thus : take the livers parboiled, and bruife them
fine, with as much parfley boiled and chopped fine. Melt
fome butter, mix a little with the liver and parfley fir'd; then
mix all together, and pour over the pigeons.

To boil a Partridge
, or any other Wild Fowl.

WHEN your water boils, put in your partridge, let it boil
ten minutes ; then take it up into a pewter-plate, and cut it

in two, laying the infides next the plate, and have ready fome
bread-fauce made thus: take the crumb of a halfpenny-roll, or
thereabouts, and boil it in half a pint of water, with a blade
of mace. Let it boil two or three minutes, pour away mod of
the water; then beat it up with a little piece of nice butter a
little fait, and pour it over the partridge. Clap a cover over
it ;

then fet it over a chafing-difh of coals four or five minutes
and fend it away hot, covered clofe.

*

Thus you may drefs any fort of wild-fowl, only boiling it
more or lefs, according to the bignefs. Ducks, take off fhe
ikins before you pour the bread-fauce over them : and if you
road: them, lay bread-fauce under them. It is lighter than
gravy for weak domachs. v ®

To boil a Plaice or Flounder,

LET
.[?

u^ater

j

50
.

51
’ throw fome fait in : then put in you*

fiflr; boil it till you thmk lt is enough, and take it out ot the

ZT *,

nJ% t0
,

d

T’ Tfe two fP°onfll]8 of the Honor!
w.th a little fait, a little grated nutmeg

; then beat up the' yolkof an egg very well with the liquor, and dir in the egg; beat
it well together, with a knife carefully dice away all the littleR

bone*
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bones round the fifh, pour the fauce over it
*,
then fet it over a

chafing-difh of coals for a minute, and fend it hot away. Or

in the room of this fauce, add melted butter in a cup.

To mince Veal or Chickenfor the Sick, *r weak People

*

MINCE a chicken, or fome veal, very fine, take off the fk‘ n i

juft boil as much water as will moiften it, and no more, with a

very little fait, grate a very little nutmeg ;
then throw a little

flour over it, and when the water boils put in the meat. Keep

fhaking it about over the fire a minute ; then have ready two

or three very thin fippets, toafted nice and brown, laid in the

plate, and pour the mince-meat over it*

T
0
pull a Chicken for the Sick.

YOU mull take as much cold chicken as you think proper,

tiVe off the fldn, and pull the meat into little bits as thick as

Squill ; then take the bones, boil the™ with a little fait till

thev are good, drain it ;
then take a fpoonful of the liquor, a

fpoonful of milk, a little bit of butter, as big as a large nutmeg,

rolled in flour, a little chopped parfley, as much as will lie on a

fix-pence, and a little fait if wanted. This will be enough

for half a fmall chicken. Put all together into the fauce-pan;

then keep fhaking it till it is thick, and pour it into a hot

plate.

Tt make Chicken Broth.

YOU mull take an old cock or large fowl, flay it ;
then pick

off all the fat, and break it all to pieces with a r&llmg-pin

out it into two quarts of water, with a good cruft of bread, and

thfbon Uhln break thV and put ,0 the liquor you

Sled the chicken in, with a blade of mace, and a cruft of

bread. Let it boil till it is good, and drain it o .

To make Chicken-lVatei *
_

bread. Let it boil half away, and ftra.n it off. ^
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To make White Caudle.

YOU mud take two quarts of water, mix in four fpoonfuls

of oatmeal, a blade or tw® of mace, a piece of lemon-peel, let

it boil, and keep ldirring it often. Let it boil about a quarter

of an hour, and take care it does not boil over ; then {train

it through a coarfe fieve. When youufe it, fweeten it to your
palate, grate in a little nutmeg, and what wine is proper

; and
if it is not for a fick perfon, fqueeze in the juice of a lemon.

To make Brown Caudle.

BOIL thegruel as above, with fix fpoonfuls of oatmeal, and
{train it ; then add a quart of good ale, not bitter ; boil it, then
fweeten it to your palate, and add half a pint of white-wine.
When you do not put in white-wine, let it be half ale.

To make Water-Gruel.

YOU muft take a pint of water, and a large fpoonful of oat-

meal; then ftir it together, and let it boil qp three or four

times, dirringit often. Do not let it boil over, then drain it

through a fieve, fait it to your palate, put in a good piece of

frefh butter, brew it with a fpoon till the butter is all melted,

then it will be fine and fmooth, and very good. Some love a

little pepper in it.

To make Panada .

YOU mud take a quart ofwater in a nice clean fauce-pan,

a blade of mace, a large piece of crumb of bread; let it boil

two minutes ; then take out the bread, and bruife it in a bafun

very fine. Mix as much water as will make it as thick as you
would have; the red pour ttvvay, and fweeten it to your palate.

Pur in a piece of butter as big as a walnut; do not put in any
, wine, it fpoils it

:
you may grate in a little nutmeg. This is

hearty and good diet for lick people.

To boil Saw.O

PUT a large fpoonful of fago into three quarters of a pint

of water, dir it, and boil it foftly till it is as thick is you
•would have it ; then put in wine and fugar, with a little nut-
meg to your palate.

R 2 T»
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To boil Salop •

IT is a hard done ground to powder, and generally fold for

one (hilling an ounce : take a large tea-fpoonful of the powder

and put into a pint of boiling water, keep dirring it till it is

lilce a fine jelly, then putin wine andfugar to yourpalate, and

lemon, if it will agree.

To male Ifnglafs Jelly.

TAKE a quart of water, one ounce of ifinglafs, half an

ounce of cloves-, boil them to a pint, then drain it upon a

pdund of loaf fugar, and when cold fweeten your tea with it*

You may make the jelly as above, and leave out the cloves.

Sweeten to your palate, and add a little wine. All othei

jellies you have in another chapter.

To male the Pectoral Dritil.

TAKE a gallon of water, and half a pound of pearl-baney,

boil it with a quarter of a pound of figs fplit, a pennyworth

of liquorice diced to pieces, a quarter of a pound of raifins o.

the fun Honed; boil all together till half is waded, then drain

it off. This is ordered in the meades, aud feveral other dif-

orders, for a drink.

To make Buttered-Water,
or ivhat the Germans call Egg-Soup ,

who are veryfond of itfor Supper. Ton have it in the Lhapto

for Lent.

TAKE a pint of water, beat up the yolk of an egg with

the water, put in a piece of butter as big as a fmall walnut,

two or three knobs of fugar, and keep dirring it all the time

it is on the fire. When it begins to boil, bruife it between

the fauee-pan and a mug till it is fmooth, and has a great

froth ; then it is fit to drink. This is ordered in a cold, or^

where egg will agree with the domach.

To male Sccd-lVater.

TAKEafpoonfulof coriander-feed, halfafpoonfulof cara-

way-feed bruifed and boiled in a pint of water ; then dram it,

and bruife it with the yolk of an egg. Mix it with fack and

double-refined fugar, according to your palate.
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To make Bread-Soup ftr the Sick,

TAKE a quart of water, fet it on the fire in a clean fauce-

pan, and asrnuch dry cruftof bread cutto pieces as thetop ofa

penny-loaf, the drier the better, a bit of butter as big as a wal-

nut ;
let it boil, then beat it with a fpoon, and keep boili ng it

till the bread and water is well mixed : then feafon it with a
very little fait, and it is a pretty thing for a weak ftomach.

To make artificial AJfes-Milk.

TAKE two ounces of pearl-barley, two large fpoonfuls of

hartfhorn-fhavings, one ounce of eringo-root, one ounce of

China root, one ounce of preferved ginger, eighteen fnails

bruifed with the (hells, to be boiled in three quarts of water
till it comes to three pints, then boil a pint of new-milk, mix
it with the reft, and put in two ounces of balfam of Tolu.
Take half a pint in the morning, and half a pint at night.

Cows Milk, next to AJfes Milk
,
done thus.

TAKE a quart of milk, fet it in a pan over night, the next
morning take off all the cream, then boil it, and fet it in the
pan again till night ; then fkim it again, boil it, fet it in the
pan again, and the next morning (lcim it, warm it blood warm,
and drink it as you do affes-milk. It is very near as good, and
with fome consumptive people it is better.

To make a good Drink.

BOIL a quart of milk, and a quart of water, with the top-
cruft of a penny-loaf, and one blade of mace, a quarter of an
hour very foftly, then pour it off, and when you drink it let it

be warm.

To make Barley-Water.

PUT a quarter of a pound of pearl-barley into two quarts
of water, let it boil, fkim it very clean, boil half away, and
drain it oft'. Sweeten to your palate, but not too fweet, and
put in two fpoonfuls of white-wine. Drink it luke warm.

To make Sage-Tea.

TAKE a lit L le fage, a little baum, put it into a pan, (lice a
lemon, peel and all, a few knobs of fugar, one glafs of white-

P- 3 wine.

1
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wine, pour on thefe two or three quartsof boiling water, cover

it, and drink when thirfly. When you think it ltrong enough
of the herbs, take them out, otherwife it will make it bitter.

To make it for a Child.

A LITTLE fage, baum, rue, mint, and penny-royal, pour
boiling-water on, and fweeten to your palate. Syrup of cloves,

&c. and black-cherry-water, you have in the chapter of Pre-

feives.

Liquor for a Child that has the Thrufh.

TAKE half a pint of fpring-water, a knob of double-re-

fined fugar, a very little bit of alum, beat it well together with

the yolk of an egg, then beat it in a large fpoonful of the

juice of fage, tie a rag to the end of the flick, dip it in this

liquor, and often clean the mouth. Give the child over-

night one drop of laudanum, and the next day proper phyfic,

wafhing the mouth often with the liquor.

To boil Comfrey-Roots .

TAKE a pound of comfrey-roots, ferape them clean, cut

them into little pieces, and put them into three pints of water.

Let them boil till there is about a pint, then flrain it, and when

it is cold, put it into a fauce-pan. If there is any fettling at

the bottom, throw it away ;
mix it with fugar to your palate,

half a pint of mountain-wine, and the juice of a lemon. Let

it boil, then pour it into a clean earthen pot, and fet it by for

ufe. Some boil it in milk, and it is very good where it will

agree, and is reckoned a very great flrengthener.

To make the Knuckle Broth

•

TAKE twelve fhank ends of a leg of mutton, break them

w^ll and foak them in cold fpring-water for an hour, then take

a fmall brufh and fcour them clean with warm water and fair,

then put them in two quarts of fpring-water and let them

fimmer till reduced to one quart. When they have been on

one hour, put in one ounce of hartfhorn-fhavings and the

bottom of a halfpenny-roll. Be careful to take the leum oft as

, it rifes; when done flrain it off, and if any fat remains, take

it off with a knife when cold ;
drink a quarter ot a pint warm

when you go to bed, and one hour before you rife , it is a
J ccruiu
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certain reftorative at the beginning of a decline, or when any

weaknefs is the complaint.

N. B. If it is made right, it is the colour of calfs toot

jelly, and is ftrong enough to bear a fpoon upright. - From

the College of Phyficians, London.

A Medicitie for a Diforder in the Bowels.

TAKE an ounce ofbeef-fuet, half a pint of milk, arid half

a pint of water, mix together with a table-fpoonful of wheat-

flour, put it over the fire ten minutes, and keep itflirring all

the tjme, and take a coffee-cup full two or three times a-day.

To make Catchup to keep twenty Years .

AKE agallonof ftrong ftale beer, one poundofanchovies
wafhedfrom the pickle, a pound of fhalots, peeled, halfan

ounce of mace, half an ounce of cloves, a quarter of an ounce
of whole pepper, three or four large races of ginger, twoquarts

of the large mufhroom'flaps rubbed to pieces. Cover all this

clofe, and let it fimmer till it is half wafted, then ftrain it

through a flannel-bag ; let it ftand till it is quite cold, then,

bottle it. You may carry it to the Indies. A fpoonful of this

to a poundof frefh butter melted, makes a fine fifh-fauce ; or

in the room of gravy-fauce. The ftronger and ftalcr the beer
•s, the better the catchup will be.

YOU muft take twenty-four anchovies, chop them, bones
and all

;
put to them ten fhalots cut fmall, a handful of fcraped

horfe-raddifh, a quarter of an ounce of mace, a quart of white-
wine, a pint of water, one lemon cut into flices, halfapintof
anchovy-liquor, a pint of red-wine, twelve cloves, twelve
pepper-corns. Boil them together till it comes to a quart ;

ftrain it off, cover it clofe, and keep it in a cold dry place.

Two fpoonfuls will be fufhcient for a pound of butter.

CHAP. XI.

For CAPTAINS of SHIPS.

Yo nakc Fife-Sauce to keep the whole Year.

It
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It is a pretty fauce either for boiled fowl, veal, &c. or in

the room of gravy, lowering it with hot water, and thicket***
ing it with a piece of butter rolled in flour.

To pot Dripping tofry Fi/h> Meat
,
Fritters

, itfc.

TAKE fix pounds of good beef-dripping boil it in foft wa»

ter, ftrain it into a pan, let it ftand till cold; then take off the

hard fat, and fcrape off the gravy which fticks to the infide.

Thus do eight times ;
when it is cold and hard, take it off clean

from the water, put it into a large fauce-pan, with fix bay-

leaves, twelve cloves, half a pound of fait, and a quarter of a

pound of whole pepper. Let the fat be all melted and juft hot,

let it ftand till it is hot enough to ftrain through a fieve into the

pot, and ftand till it is quite cold, then cover it up. Thus you

may do what quantity you pleafe. The beft way to keep any

fort of dripping is to turnthe pot upfide down, and then no rats

can get at it. If it will keep on {hip-board, it will make as fine

puff-paft cruft as any butter can do, or cruft for puddings, &c,

To pickle Mufhrooms fqr the Sea.

WASH them clean with apiece of flannel in fait qnd water,

put them into a fauce-pan and throw a little fait over them,

Let them boil up three times in their own liquor, then throw

them into a fieve to drain, and fpread them on a clean cloth ;

let them lie till cold, then put them in wide-mouthed bottles,

put in with them a good deal of whole mace, a little nutmeg

fliced, and a few cloves. Boil the fugar-vinegar of your own

making, with a good deal pf whole pepper, fome races of gin-

ger, and two or three bay-leaves. Let it boil a few minutes,

then ftrain it, when it is cold pour it on, and fill the bottle

with mutton fat fried ;
cork them, tie a bladder, then a lear

ther over them, keep it down clofe, and in as cool a place as

poffible. As toall ot her pickles, you have them in the chapr

ter of Pickles.

To make Muflorootn-Poivder.

TAKE half a peck of fine large thick mufhrpoms, waflt

them clean from grit anddirt with a flannel rag, fcrape out the

inGde, cut out all the worms, put them into a kettle over the

fire without any water, two large onions ftuck with cloves, a

large handful of fait, a quarter of an ounce of mace, two tea-

fnoonfuls of beatep pepper, let them fimmer till the liquor is
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boiled away, take great care they do not burn ; then lay them
on fieves to dry in the fun, or in tin plates, and let them in a

flack oven all night to dry, till they will beat to powder.
P refs the powder down hard in a pot, and keep it for ufe.

You may put what quantity you pleafe for the fauce.

To keep Mujhrooms without Pickle.

TAKE large mufhrooms, peel them, fcrape out the infide,

put them into a fauce-pan, throw a little fait over them, and let

them boil in their own liquor, then throw them into a fieve to

dm vi, then hy them on tin plates, and fet them in a cool oven.
Repeat it often til! they areperfedly dry, put them into aclean
flone jar, tie them down tight, and keep them in a dry place.
They eat delicioufly, and look as well as truffles.

To keep Artichoke-Bottoms dry.

BOIL them juft fo as you can pull off the leaves and the
choke, cut them from the ftalks, lav them on tin plates, fet

them in a very cool oven, and repeat it till they are quite dry ;

then put them in a paper-bag, tie them up clofe^ and hang
them up in a dry place. Keep them in a dry place ; and
when you ufe them, lay them in warm water till they are ten-
der. Shift the water two or three times. They are fine in
almoft all fauces cut to little pieces, and put in juft before

' your fauce is enough.

To fry Artichoke-Bottoms .

LA Y them in water as above
; then have ready fome butter

hot in a pan, flour the bottoms, and fry them. Lay them,
in your difh, and pour melted butter over them.

To ragoo Artichoke-Bottoms «

TAKE twelve bottoms, foften them in warm water, as in

the foregoing receipts: take half a pint of water, a piece of the
ftrong foup, as big as a fmall walnut, half a fpoonful of the
catchup, five or fix of the dried mufhrooms, a tea-fpoonful of
themufhroom powder, fet iton the fire, fhakeall together, and
let it boil foftly two or three minutes. Let the laft water you
put to the bottoms boil

; take them out hot, lay them in your
difh, pour the fauce over them, and fend them to table hot.

To
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To drefs Fifh.

AS to frying fifh, firft wadi it very clean, then dry it well,

and flour it ;
take fome of the beef-dripping, make it boil in the

ftew-pan ; then throw in your fifh, and fry it of a fine light

brown. Lay it on the bottom of a fieve or coarfe cloth to

drain, and make lauce according to your fancy,

To bake Fifh.

BUTTER the pan, lay in the fifh, throw a little fait over

it and floury put a very little water in the difh, an onion and

a bundle of fweet herbs, flick fome little bits of butter, of the

fine dripping, on the fifh. Let it be baked of a fine light

brown; when enough, lay it on a difh before the fire, and fkim

off all the fat in the pan ;
ftrain the liquor, and mix it up

either with the fifh-fauce or ftrong foup, or the catchup.

To make a Gravy-Soup,

ONLY boil foft water, and put as much of the ftrong foup

to it as will make it to your palate. Let it boil ; and if it

wants fait, you muft feafon it. The receipts for the foup you

have in the chapter for Soups.

To make Peas-Soup.

GET a quart of peafe, boil them in two gallons of water till

they are tender, then have ready a piece of falt-pork or beef,

which has been laid in water the night before
;
put it into the

pot, with two large onions peeled, a bundle of fweet herbs,

celery, if you have it, half a quarter of an ounce of whole pep-

per ; let it boil till the meat is enough, then take it up, and if

the foup is not enough let it boil till the foup is good ; then

ftrain it, fet it on again to boil, and rub in a good deal of dry

mint. Keep the meat hot ; when the foup is ready, put in the

meat again for a few minutes and let it boil, then ferve it

away. If you add a peice of the portable foup, it well be very

good. The onion-foup you have in the Lent chapter.

• To make Pork-Puddings a- Beef.

MAKE a good cruft with the dripping, or mutton-fuet, if

you have it, Ihred fine ; make a thick cruft, take a piece of

, fait pork or beef, which ha6 been twenty-four hours in foft

water ;
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water ;
feafon it with a little pepper, put it into this cruft,

roll it up clofe, tie it in a cloth, and boil it ; if of about four

or five pounds, boil it five hours.

And when you kill mutton, make a pudding the fame way,

only cut the fteaks thin ; feafon them with pepper and fait,

and boil it three hours, if large ; or two hours, if fmall, and
fo according to the fize.

Apple-pudding make with the fame cruft, only pare the

apples, core them, and fill your pudding
;

if large, it will take

five hours boiling. When it is enough, lay it in the difh, cut

a hole in the top and flir in butter and fugar; lay the piece

on again, and fend it to table.

A prune pudding eats fine, made the fame way, only when
the cruft is ready, fill it with prunes, and fweeten it according
to your fancy ; clofe it up, and boil it two hours.

To make a Rice-Pudding.

TAKE what rice you think proper, tie it loofe in a cloth,
and boil it an hour : then take it up, and untie it, grate a good
deal of nutmeg in, ftir in a good piece of butter, and fweeten
to your palate. Tie it up clofe, boil it an hour more, then
take it up and turn it into your difh ; melt butter, with a little

fugar, and a little white-wine for fauce.

To make a Suet-Pudding.

GET a pound of fuet Hired fine, a pound of flour, a pound
of currants picked clean, half a pound of raifins ftoned, two
tea fpoonfuls of beaten ginger, and a fpoonful of tin&ure of
faffron

; mix all together with lalt water very thick ; then
either boil or bake it.

A Liver-Pudding boiled.

GET the liver of the fheep wiien you kill one, and cut it as
thin as you can, and chop it

; mix it with as much fuet Hired
line, half as many crumbs of bread or bifeuit grated, feafon it
with fome fweet heibs Hired fine, a little nutmeg grated a
little beaten pepper, and an anchovy Hired fine

; mix all toge-
ther with a little fait, or the anchovy-liquor, with a piece of
butter, fill the cruft and clofe it. Boil it three hours.

T*

*
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!To make ail Oatweal-Pudding,

GET a pint of oatmeal once cut, a pound of fuet Hired

fine, a pound of currants, and half a pound of raifins Honed ;

mix all together well with a little fait, tie it in a cloth, leav-

ing room for the fwelling.

To bake an Oatmeal-Pudding.

BOIL a quart of water, feafon it with a little fait ; when

the water boils, Hir in the oatmeal till it is fo thick you can-

not eafily Hir your fpoon •, then take it off the fire, Hir in two

fpoonfuls of brandy, or a gill of mountain, and fweeten it to

your palate. Grate in a little nutmeg, and Hir in half a pound

of currants, clean wafhed and picked i then butter a pan, pour

it in, and bake it half an hour.

A Rice-Pudding baked.

BOIL a pound of rice juft till it is tender ; then drain all

the water from it as dry as you can, but do not fqueeze it ;

then Hir in a good piece of butter, and fweeten to your palate.

Grate a Ml nutmeg in, Hir it all well together, butter a pan,

and pour it in and bake it. You may add a few currants for

change.
To make a Peas-Padding.

BOIL it till it is quite tender, then take it up, untie it, Hir

in a good piece of butter, a little fait, and a good deal of beat-

en pepper, then tie it up tight again, boil it an hour longer,

'and it will eat fine. All efther puddings you have in the chap-

ter of Puddings.

To make a Harrico of French Beans.

TAKE a pint of the feeds of French beans, which are ready

dried for lowing, wafh them clean, and put them into a two-

nuart fauce-pan, fill it with water, and let them boil two

hours : if the water waftes away too much, you muff put in

more boiling water to keep them boiling. In the mean time

take almoft half a pound of nice freth butter put it into a

clean Hew-pan, and when it is all melted, and done making

any noife, have ready a pint bafon heaped up wnhomons peel-

ed and fliced thin, throw them into the pan, and fry thernof
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a fine brown, (Erring them about that they may be all alike,

then pour off the clear water from the beans into a bafon, and

throw the beans all into the ftew-pan ; (lir all together, and

throw in a large tea-fpoonful of beaten pepper, two heaped

full of fait, and dir it all together for two or three minutes.

You may make this difh of what thicknefs you think proper
(either to eat with a fpoon, or otherways) with the liquor you.

poured off the beans. For change, you may make it thin

enough for foup. When it is of the proper thicknefs you like

it, take it off the fire, and Itir in a large fpoonful of vinegar
and the yolk of two eggs beat. The eggs may be left out if

difliked. Difh it up, and fend it to table.

To make a Fowl-Pie•

FIRST make rich thick cruft, cover the difh with the pafte,
then take fomevery fine bacon, or cold boiled ham, (lice it, and
lay a layer all over, beafon with a little pepper, then put in
the fowl, after it is picked and cleaned, and finged

; {hake a
very little pepper and fait into the belly, put in a little water,
cover it with ham, feafoned with a little beaten pepper, puton
the lid and bake it two hours. When it comes out of the oven,
take half a pint of water, boil it, and add to it as much of the
ftrong foup as will make the gravy quite rich, pour it boiling
hot into the pie, and lay on the lid again. Send it to table hot.
Or lay a piece of beef or pork in foft water twenty four-hours,
flice it in the room of the ham, and it will eat fine.

To make a Chejhire Pork-Pie for Sea.

TAKE fome fait pork that has been boiled, cut It into thin
ilices, an equal quantity of potatoes pared and fiiced thin,
make a good crult, cover the difh, lay a layer of meat, fea-
foned with a little pepper, and a layer of potatoes

; then a
layer of meat, a layer of potatoes, and fo on till your pie is
full, oeafon it with pepper when it is full, lay fome butter
on the top, and fill your riifii above half full of foft water.
Clofe your pie up, and bake it in a gentle oven.

To make Sea-Venifon.

I

ing the blood all the time
t will be, that it may not
one fide, cut the leg like

a haunch.

.

WHEN you kill a fheep, keep ftiir

till it is cold, or at lead as cold as i

congeal ; then cut up the fheep, take

5
€
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a haunch, cut off the fhoulder and loin, the neck and bread in

two, deep them all in the blood, as long as the weather will

permit you, then take out the haunch, and hang it out of the

fun as long as you can to be fweet, and road it as you do a

haunch of venifon. It will eat very fine, efpecially if the heat

will give you leave to keep it long. Take off' all the fuet be-

fore you lay it in the blood, take the other joints and lay them
in a large pan, pour over them a quart of red wine, and a

quart of rape vinegar. Lay the fat fide of the meat down-
wards in the pan, on a hollow tray is bed, and pour the wine

and vinegar over it : let it lie twelve hours, then take the

neck, bread, and loin out of the pickle •, let the dioulder lie

a week, if the heat will let you, rub it with bay-falt, falt-

petre, and coarfe fugar, of each a quarter of an ounce, one

handful of common fait, and let it lie a week or ten days.

Bone the neck, bread, and loin ; leafon them with pepper

and fait to your palate, and make a pady as you do for venifon.

Boil the bones for gravy to fill the pie, when it comes out of

the oven ; and the dioulder boil frelh out of the pickle, with

a peas-pudding.

And when you cut up the (heep, take the heart, liver, and

lights, boil them a quarter of an hour, then cut themfmall, and

chop them very fine ; feafon them with four large blades of

mace, twelve cloves, and a large nutmeg, all beat ro powder.

Chop a pound of fuet fine, half a pound of fugar, two pounds

of currants clean wafhed, half a pint of red wine; mix all well

together, and make a pie. Bake it an hour : it is very rich.

<T7 make Dumplings 'when you have White-Bread.

TAKE the crumb of a two-penny loaf grated fine, as much

beef-fuet fhred as fine as poflible, a little fait, half a fmall nut-

meg grated, a large fpoonful of fugar, beat two eggs with two

fpoonfuls of fack, mix all well together, and roll them up as

bio- as a turkey’s egg. Let the water boil, and throw them in.

Half an hour will boil them. For fauce, melt butter with

a little fait, lay the dumplings in a difh, pour the fauce over

them, and drew fugar all over the difli.

Thefe are very pretty, either at land or fea. ou mud ob-

ferve to rub your hands with flour when you make them up.

The portable-foup to cairy abroad, you have in the fixih

Chapter.

CHAP.
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CHAP. XII

Of HOGS -PUD DINGS, SAUSAGES, &c.

AKE two pounds of beef-fuet or marrow, Aired very

fmall, a pound and a half of almonds blanched, and
beat very fine with rofe-water, one pound of grated bread, a
pound and a quarter of fine fugar, a little fait, half an ounce
of mace, nutmeg, and cinnamon together, twelve yolks of
eggs, four whites, a pint of fack, a pint and a half of thick

cream, fomerofe or orange-flower water; boil the cream, tie

the faffron in a bag, and dip in the cream to colour it. Firft

beat your eggs very well; then ftir in your almonds, then the
fpice, the fait, and fuet, and mix all your ingredients toge-
ther ; fill your guts but half full, put fome bits of citron in
the guts as you fill them, tie them up, and boil them a quar-
ter of an hour.

TAKE a pound of beef-marrowchopped fine, half a pound
of fvveet almonds blanched, and beat fine with a little orange-
flower or rofe water, half a pound of white-bread grated fine,
half a pound of currants clean wafhed and picked, a quarter of
a pound of fine fugar, a quarter of an ounce of mace, nutmeg,
and cinnamon together, of each an equal quantity, and half°a.

pint of fack : mix all well together, with half a pint of good
cream, and the yolks of four eggs. Fill your guts half full,
tie them up, and boil them a quarter of an hour, and prick
them as they boil to keep the guts from breaking. You may
leave out the currants for change

; but then you muft add a
quarter of a pound more of fugar.

HALT a pint of cream, a quarter of a pound of fugar, a
quarter of a pound of currants, the crumb of a halfpenny roll
grated fine, fix large pippins pared and chopped fine, a gill of

To male Almond Hogs-Puddings.

Another Way.

A third Way.

fack
>
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facie, or two fpoonfuls of rofe-water, fix bitter almonds blanch-

ed and beat fine, the yolks of two eggs, and one white beat

line ;
mix all together, fill the guts better than half full* and

boil them a quarter of an hour.

To make Hogs-Puddings •with Currants-

TAKE three poundsof gratedbread to four pounds of beef-

fuet finely fhred, twopoundsofcurrantscleanpickedandwafh-

ed, cloves, mace, and cinnamon, of each a quarter of an ounce
finely beaten, a little fait, a pound and a half of fugar, a pint

of fack, a quart of cream, a little rofe-water, twenty eggs well

beaten, but half the whites ; mix all thefe well together, fill

the guts half full, boil them a little, and prick them as they

boil, to keep them from breaking the guts* Take them up

upon clean cloths, theft lay them on your difh •, or when you

ufe them boil them a few minutes, or eat them cold.

To make Black*Puddings*

FljRST, before you kill your hog, get a peck of gruts, boil

them half an hour in water ;
then drain them, and put them

into aclean tub or large pan ;
then kill your hog, and favetwo

quarts of the blood of the hog, and keep ftirring it till the

blood is quite cold ;
then mix it with yourgruts, and ftir them

well together. Seafon with a large fpoonful of fait, a quarter

of an ounce of cloves, mace, and nutmeg together, an equal

quantity of each ; dry it, beat it well, and mix in. Take a

littlewinter favopry,fweet marjoram, and thyme, penny-royal

ftripped of the ftalks, and chopped very fine: juft enough to

feafon them, and to give them a flavour, but no more. The

next day, take the leafof the hog and cut into dice, ferape, and

wafh the guts very clean, then tie one end, and begin to nil

them ; mix in the fat as you fill them, be fure put in a good

deal of fat, fill the. fleins three parts full, tie the other end, and

make your puddings what length you pleafe
,
prick them with

a pin, and put them in a kettle of boiling water. Boil them

very foftly an hour •, then take them out, and lay them on

j*^

^

In Scotland they make a pudding with the blood of a goofe.

Chop off the head, and fave the blood •, ftir it till it is cold,

then mix it with gruts, fpice, fait, a/id fweet herbs, according

to their fancy, and fome beef-fuet chopped, fake the 1km

off the neck, then pull out the wind-pipe and far, nil me
Util})
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fkin, tie it at both ends, fo make a pie of the giblets, and

lay the pudding in the middle. Or you may leave the gruts

out if you pleafe.

Saveloys*

TAKE fix pounds of young pork, free it from bone and

fkin, and fait it with one ounce of falt-petre, and a pound

of common fait, for two days ; chop it very fine, put in three

tea-fpoonfuls of pepper, twelve fage leaves chopt fine,, and a

pound of grated bread. Mix it well, and, fill the guts, and

bake hem half an hour in a flack oven, and eat either hot or

cold.

To makefine Satifages.

YOU mull take fix pounds of good pork, free from fkin,

griftles, and fat, cut it very fmall, and beat it in a mortar till

it is very fine
;
then fhred fix pounds of beef-fuet very fine

and free from all fkin. Shred it as fine as poflible : even
take a good deal of fage, wafti it very clean, pick off

-

the

leaves, and fhred it very fine. Spread yotir meat on a dean
drefler or table ; then fhake the fage all over, about three

large fpoonfuls ; fhred the thin rind of a middling lemon
very fine and throw over, with as many fweet herbs, when
{bred fine, as will fill a large fpoon

;
grate two nutmegs over,

throw over two tea-fpoonfuls of pepper, a large fpoonful of
fait, then throw over the fuet, and mix it all well together.
Put it down clofe in a pot •, when you ufe them, roll them
up with as much egg as will make them roll fmooth. Make
them the fize of a faufage, and fry them in butter, or good
dripping. Be fure it be hot before you put them in, and keep
rolling them about. When they are thorough hot, and of a
fine light brown, they are enough. You may chop this meat
very fine, if you do not like it beat. Veal eats well done
thus, or veal and pork together. You may clean fome guts,
and fill them.

To make common Saufages.

TAKE three pounds of nice pork, fat and lean together,
without fkin orgriftles, chop it as fine as poflible, feafonit with
a tea-fpoonful of beaten pepper, and two of fait, fome fage
fhred fine, about three tea-fpoonfuls

; mix it well together,
have the guts very nicely cleaned, and fill them, or put them

/ S down.
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down in a pot, fo roll them of what fi'ze you pleafe, and fry

them. Beef makes very good faufages.

Oxford Sattfages .

TAKE a pound of lean veal, a pound of young pork, fat

and lean, free from (kin and griftle, a pound of beef fuer,.

chopt all fine together »
put in half a pound of grated bread,

half the peel of a lemon fhred fine, a nutmeg grated, fix fage

leaves wafhed and chopped very fine, a tea-fpoonful of pep-

per, and two of fait, fOme thyme, favory, and marjoram,

fined fine. Mix it all well together, and put it clofe down

in a pan when you ufe it •, roll it out the fize of a common

faufage, and fry them in irelh butter of a fine brown, or broil

them over a clear fire, and fend them to taole as hot as poffible

TAKE a pound of bacon, fat and lean together, a pound

of beef, a pound of veal, a pound of pork, a pound of beef-

fuet cut them fmall and chop them fine, take a Iraall handful

of fime, pick off the leaves, chop it fine, with a few fweec

n*-rkf- Cm Ton nrettvhie’n with peppei and fait, loumuil

T3 make Bologna Saifages.

CHAP. XIII.

To POT, and make H A M S, Sec.

To pot Pigeons or Foivls.

lTJ f «F their legs, drawthem and wipe them withacloth,

but do not vvafh tbem. Seafon them pretty well with
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cloth, and that will fuck up all the gravy ;
feafon them again

with fait, mace, cloves, and pepper, beaten fine, and put

them down clofe into a pot. 1 ake the butter, when coki,

clear from the gravy, fet it before the fire to melt, and pour

over the birds ; if you have not enough, clarify fome mote,

and let the butter be near an inch thick above the birds.

Thus you may do all forts of fowl ;
only wild fowl fliould

be boned, but that you may do as you pleafe.

To pot a cold Tongue, Beef-, or Venifon.

CUT it final!, beat it well in a marble mortar, with melf-

ted butter, feafon it with mace, cloves, and nutmeg, beat

very fine, and fome pepp.er and fait, till the meat is mellow

and" fine
;
then put it down clofe in your pots, and cover it

with clarified butter. Thus you may do cold wild fowl ; or

you may pot any fort of cold fowl whole, feafoning theta

with what fpice you pleafe.

To Pot Venifon .

TAKE apiece of venifon, fat and lean together, lay it in

a difh, and ftick pieces of butter all over : tie brown paper

over it, and bake it. When it comes out of the oven, take

it out of the liquor hot, drain it, and lay it in a difh ; when

cold, take off all the fkin, and beat it in a marble mortar,

fat and lean together, feafon it with mace, cloves, nutmeg,

black pepper, and fait, to your mind. When the butter is

cold that it was baked in, take a little of it, and beat in with

it to moiften it ; then put it down clofe, and cover it with

clarified butter.

You muli be fure to beat it till it is like a pafte.

To Pet a Hare.

TAKE a hare that has hung four or five days, cafe it, and

cut it in quarters
;
put it in a pot,, feafon it with pepper, fait,

and mace, and a pound of butter over it, and bake it four

hours. When it comes out, pick it from the bones, and

pound it in a mortar with the butter that comes off your gravy,

and a little beaten cloves and mace, till it is fine andfmooth,

then put it clofe down in potting pots* and put clarified but-

ter over it j
tie it over with white paper.

S 2 To
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To pot- Tongues.

TAKE a neat’s tongue, rub it with a pound of white faltv

an ounce of fait petre, half a pound of coarfe fugar, rub it

well, turn it every day in> this pickle for a fortnight- This

pickle will do feveral tongues, only adding a little more

white fait ; or we generally do them after our hams. Take

the tongues out of the pickle, cut off the root, and boil it well*

till it will peel ; then take your tongues and feafon them

with fait, pepper, cloves, mace, and nutmeg, all beat fine

rub it well with your hands whilft it is hot •, then put it in

a pot, and melt as much butter as will cover it all' over.

Bake it an hour in the oven, then take it out, let it ftand to

cool, rub a fittle frefh fpice on it ^ and when it is quite cold,

lay it in your pickling-pot. When the butter is cold you

baked it in, take it off clean from the gravy, fet it in an earth-

en pan before the fire ;
and when it is melted, pour it over

the tongue. Yc^u may lay pigeons or chickens on each fide ;

be fure to let the butter be about an inch above the tongue-

Afine Way topot a Tongue.

TAKE a dried tongue, boil it till it is tender, then peel it

;

take a large fowl, bone it ; a goofe, and bone it ;
take a quar-

ter of an ounce of mace, a quarter of an ounce of cloves, a

large nutmeg, a quarter of an ounce of black pepper, beat aR

well together •, a fpoonful of fait ;
rub the mfide of the fowl

well, and the tongue. Put the tongue into the fowl ;
then

feafon the goofe, and fill the goofe with the fowl and tongue,

and the goofe will look as if it was whole. Lay it in a pan

that will iuft hold it, melt frefh butter enough to cover it,

fend it to the oven, and bake it an hour and a half; then un-

cover the pot, and take out the meat. Carefully drain it

from the butter, lay it on a coarfe cloth till it is cold, and

when the butter is cold, take off the hard fat from the gravy,

and lay it before the fire to melt, put your meat into the pot

again, and pour the butter over. If there is not enough,

clarify more, and let the butter be an inch above the meat

;

a„d this will keep a great while, eats fine, and looks beauti-

ful When you cut it, it mull be cut crofs-ways down through,

and looks veiy pretty. It makes a pretty corner-difii at tab e,

cr fide-difh for fupper. If you cut a (lice down the middle

quite through, lay it in a plate, and garmfli with green par-

9
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>fley and naftertium-flowers. If you will be at the expence,

bone .a turkey, and put over the goofe. Obferve, when you

pot it, to fave a little of the fpice to throw over it, before the

laft butter is put on, or the meat will not be feafoned enough.

To pot Beef like Venifon.

CUT the lean of a buttock of beef into pound pieces; for

eight pounds of beef take four ounces of falt-petre, four

ounces of petre-falt, a pint of white-falt, and an ounce of fa-1

prunella ; beat the falts all very fine, mix them well together,

rub the falts into the beef ;
then let it lie four days, turning

it twice a day, then put it into a pan, cover it with pump-
water, and a little of its own brine; then bake it in an oven

with houfehold bread till i-t is as tender as a chicken, then

drain it from the gravy, and bruife it abroad, and take out

all the fkin and finews; then pound it in a marble mortar,

then lay it in a broad difh, mix in it an ounce of cloves and
mace, three quarters of an ounce of pepper, arid one nutmeg,
all beat very fine. Mix it all very well with the meat, then

Clarify a little frefh butter, and mix with the meat, to make
it a little moi-ft ; mix it very well together, prefs it down in-

to pots very hard, fet it at the oven’s mouth juft to fettle,

and cover it two inches thick with clarified butter. When
cold, cover it with white paper.

To pot CheJbire-'Cheefe.
^ (

TAKE three pounds of Chefhire cheefe, and put it into 2
mortar, with half a pound of the beft frefh butter you can get,

pound them together, and in the beating add a gill of rich

Canary wine, and half an ounce of mace finely beat, then
lifted like a fine powder. When all is extremely well mixed,
prefs it hard down into a gallipot, cover it with clarified

butter, and keep it cool. A flice of this exceeds all the
cream-cheefe that, can be made.

To collar a Breajl ofVeal.

TAKE a breaft of veal, and bone it ; beat it with a roll-

ing-pin, rub it oveT with the yolk of an egg, beat a little

mace, cloves, nutmeg, and pepper very fine, with a little fait,

a handful of parfley, and fome fweet herbs, and lemon-peel
fhred fine, a few crumbs of bread. Mix all together, and
fjrew over ; rpll It up very tight, bind it with a filler, and

S3 wrap
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wrap it in a cloth, then boil it two hours and a half in water

made pretty fait, then hang it up by one end till cold. Make
a pickle : to a pint of fait and water put half a pint of vinegar,

and jay it in a pan, and let the pickle cover it ; and when you

ufe it, cut it in flices, and garnifh with parfley and pickles*

To make Marble VeaU
TAKE a neat’s tongue, and boil it till tender

;
peel it, and

cut it in flices, and beat it in a mortar with a pound of butter,

•with a little beaten mace and pepper, till it is like a pafte

have iohre veal Hewed and beat in the fame manner
;
put

fome veal in a potting-pot, then fome tongue in lumps over

the veal, then fome veal over that, tongue over that, ar.d

then veal again
;
prefs it down hard, pour fome clarified

butter over it. keep it in a cold dry place, and when you ufe

it, cut it in flices, and garnifh with parfley.

To collar Beef.

TAKE a piece of thin flank of beef, and bone it; cut the

fltin off, then la It it with two ounces of falt-petre, two ounces

of fal prunella, two ounces of bay-lalr, hall a pound of coarfe

fugar, and two pounds of white-fair, beat the hard falts fine

and mix all together ;
turn it every day, and rub it with the

brine well, for eight days ;
then take it out of the pickle,

wafh it, and wipe it dry
;
then take a quaiter of an ounce

of cloves, and a quarter of an ounce of mace, twelve corns

ofall-fpice, and a nutmeg beat very fine, with a fpconful of

beaten pepper, a large quantity of chopped parfley, with

fome Tweet herbs chopped fine ;
fprinkle it cn tile beef, and

roll it up very tight, put a coarfe cloth found, and tie it ver

ry tight with beggars-tape ;
boil it in a large copper of wa-

ter, If a large collar, fix hours; it fmall onfe, five hours ;

take it out, and put it in a prefs till cold
;

if you have never

a prefs, put it between two boards, and a large weight upon

;t till it is cold ;
then t. it out of tire cloth, and cut it

jirto .flices. Garnifh with rawparfley.

To collar Salnioti.

'

TAKE -a fide of falmon, cut off about a handful of the tail,

walh your large piece very Well, and dry it with a cloth ;
then

-wafh it over with the yolks of eggs ; then make fome force-

cxeat with that you cut off the tail, but take care of the (km.,

aawl
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•and nut to it a handful of parboiled oyfters, a tail or two of

-li biter, the yolks of three or four eggs boiled hard, fix ancho-

vies, a good handful of fvveet herbs chopped fmall, a little fait,

cloves, mace, nutmeg, pepper, allbear fine, and giated bread.

Work all thefe together into abody, with the yolks ot eggs,

lay it all over ihe flefhy part, and a little more pepper and laic

over the falmon ; fo roll it up into a collar, and bind it w ith

broad tape ; then boil it in water, fait, and vinegar, but let

the liquor boil firft, then putin your collar, a bunch of fweet

herbs, diced ginger and nutmeg. Let it boil, but not too fall.

It will take near two hours boiling ; and when it is enough,

take it up :
put it into your foufing pan, and when the pickle

is cold, put it to your falmon, and let it {land in it till ufed.

Or you may pot it ;
after it is boiled, pour clarified butter

over it. It will -keep longed fo ;
but either way is good. If

you pot it, be fure the butter be the nicedyou can get.

T0 male Dutch Beef.

TAKE the lean of a buttock of beef raw, rub it well with

brown fugar ail over, and let it lie in a pan or tray two or

three hours, turning it two or three times, then fait it well

with common fait and falt-petre, and let it lie a fortnight, turn-

ing it every day ;
then roll it very drait in a coarfe doth,

put it in a cheefe-prefs a day and a night, and hang it to dry

•in a chimney- When you boil it, you mud put it in a cloth $

when it is cold, it will cut in divers as Dutch beef.

To make Sham Brawn.

TAKE the belly piece, and head of a young pork, rub it

well with falt-petre, let it lie three or four days, wadi it clean ;

boil the head, and take off all the meat, and cue it in pieces,

have four neat’s feet boiled tender, take out the bones, and

cut it in thin dices, and mix it with the head, and lay it in the

belly-piece, and roll it up tight, and bind it round with fheet-

tin, and boil it four hours
;
take it up, and fet it on one end,

put a trencher on it within the tin, and a large weight

upon that, and let it dand all night -, in the morning take it

out, and bind it with a fillet
;
put it in fpring water and fait,

and it will be fit for ufe. When you ufe it, cut it in dices

like brawn. Garnifh with pardey. Obfeive to change the

.pickle every four or five days, and it will keep a long time.

S 4 To
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To Soufe a Turkey, in imitation of Sturgeon.

YOU mufl take a fine large turkey, drefs it very clean,

.dry and bone u, then tie it upas you do Iturgeon, put into

.the pot you boil it in one quart of white wine, one quart of
water, one quart of good vinegar, a very large handful of fait j

let it boil, Ikim it well, and then putin the turkey. When
it is enough, take it out and tic -it tighter. Let the liquor
boil a little longer

; and if you think the pickle wants more
vinegar or fait, add it when it is cold, and pour it upon the

turkey. It will keep fome months, covering it clofe from the

air, and keeping it in a dry cool place. Eat it with oil, vine-

gar, and fugar, juft as you like it. Some admire it more than

fturgeon ; it looks pretty covered with fennel for a fide-difh.

To pickle Pork.

BONE your, pork, cut it into pieces, of a fize fit to lie in

the tub or pan you defign it "to lie in, rub your pieces well
with falt-petre, then take two parts of common fait, ?nd two
of bay- fait, and rub every piece well

; lay a layer of common
fait in the bottom of yourvefiel, cover every piece over with
common fait, lay them one upon another as clofe as you can,

filling the hollow places on the fides with fait. As your fait

melts on the top, ftrew on more, lay a coarfe cloth over the

velfel, a board over that, and a weight on the board to keep it

down. Keep it clofe covered ; ic will, thus ordered, keep
the whole year. Put a pound of falt-petre and two pounds
ofbay-falt to a hog.

A Pickle for Pork which is to he eat [can.

TOU mufl take two gallons of pump-water, one pound cf
bay-falt, one pound of coarfe fugar, fix ounces of falt-petre ;

boil it all together, and ikim it when cold. Cut the pork in

what pieces youpleafe, lay it down clofe, and pour the liquor

over if. Lay a weight on it to keep it clofe, and cover it clofe

from the air, and it will be fit to ufein a week. If you find

the pickle begins to fpoil, boil it again, and Ikim it ; when it

fs cold, pour it on your pork again.

To make Veal Hcijis.

CUT the leg of veal like a ham, then take a pint of bay-

jf9.lt, ,two ounces of falt-petre, and a pound of common fait

;

nii£
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mix them together, with an ounce of juniper-berries beat

;

rub the ham well, and lay it on a hollow tray, with the fkin-

ny fide downwards. Bade it every day with the pickle for a

fortnight, and then hang it in wood-fmoke for a fortnight.

You may boil it, or parboil it and road it. In this pickle

•you may do two or three tongues, or a piece of pork.

To make BeefHams.

YOU mud take the leg of a fat, but fmall beef, the fat

Scotch or Welch cattle is bed, and cut itham-falhion. Take
an ounce of bay-falt, an ounce of falt-petre, a pound of com-
mon fait, and a pound of coarfe fugar (this quantity for about
fou rteen or fifteen pounds weight, and fo accordingly, if you
pickle the whole quarter), rub it with the above ingredients,

turn it every day, and bade it well with the pickle for a
month. Take it out and roll it in bran or faw-dud, then
hang it in wood-fmoke, where there is but little fire, and a
condant fmoke, for a month ; then take it down, and hang
it in a dry place, not hot, and keep it for ufe. You may cut
a piece off' as you have occafion, and either boil it, or cut it in
rafters, and broil it with poached eggs, or boil a piece, and
it eats fine cold, and will fliver like Dutch beef. After this
beef is done, you may do a thick briiket of beef in the fame
pickle. Let it lie a month, rubbing it every day with the
pickle, then boil it till it is tender, hang it in a dry place
and it cats finely cold, cut in dices on a plate. It is a pretty
thing for a fide-difh, or for fupper. A ftoulder of mutton
-laid in this pickle for a week, hung in wood-fmoke two or
three days, and then boiled with cabbage, is very good.

To make Mutton Hams.
^ OU mud take a hind-quarter of mutton, cut it like aham, take .an ounce of falt-petre, a pound of coarfe fugar, apound of common fait

; mix them, and rub your ham, lav
it in a hollow tray with the ilcin downwards, bade it everv
day tor a fortnight, then roil it in faw-dud, and hang it inthe wood-fmoke, a fortnight

; then boil ti and hang it in a•dry place, and cut it out in rafters, and broil it as you want!

1 0 make Pork Hams.

finlh!m
m
"p

L

tak

f

e a fat bind-quarter of pork; and cut ofF afine ham. Take two ounces of falt-petre, a pound of coarfe

fugar.
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lu<rar, a pound oF common fait, and two ounces of F.il prun-

ella ;
mix all together, and rub it well. Let it lie a month

in this pickle, turning and baiting it every day, tin * hang it

in wood-fmoke as you do beef, in a dry place, fo as no heat

comes to it and if you keep them long, hang them a month

<ir two in a damp place, and it will make them cut fine and

jhort. Never lay thcfe hams in water till you boil them, and

then boil them in a copper, if you have one, or the biggeft

pot you have. Put them in the cold water, and let them be

four or five hours before they boil. Skim the pot well -and

often, till it boils. If it is a very large one, three hours will

bo.il it-, if a fm all one, two hours will do, provided it be a

great while before the water boils, d alee it up half an hour

before dinner, pull off the&in, and throw rafpings finely fift-

ed all over. Hold a red-hot fire-fhovel over it, and when

dinner is ready take a few rafpings in a lieve and fi'.t all over

the difli ;
then lay in your ham, and with your finger make

fine figures round the edge of the dilh. Be fure to boil your

ham in as much water as you can, and to keep it Rimming

all the time till it boils*. It mull be at lead four hours betorc

it boils. • .. .

This pickle does finely for tongues, afterwards to he in it

a. fortnight, and then hang in the wood-fmoke a fortnight,

or to boil them out of the pickle.

Yorkfbire is famous for hams; and the reafon is. tni^e them

fait is much finer than ours in London ; it ss a large clearer,

and gives the meat a line flavour. I ufed to have it from

Malden in Effex, and that fait will make any ham as fine as you

can defire. It is by much the belt tab for halting of meat.

A deep hollow wooden tray is better than a pan, becau.e me

pickle fwells about it.
.

When you broil any of thcfe hams in fltces, or bacon, have

fome boiling water ready, and let the flices lie a minute or two

in the water, then broil them ; it takes out the fait and make*

them eat finer.

Tj male Bacctt.

TAKE a fide of pork, then take off a!! the infide fat, h*v

‘•it oti a long board or drtfier, t’* t the blood may run away,.

tub

it well with good fait on both tides, let u lie thus a day then

take a pint of bay fait, a quarter of a pound of falt-pct.e, oe«t

them fine, two pounds of coarfe fugar, and a quarter of a pec,
;

,ot common fait. Lay your pork in lomethmg that will hold
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the pickle, and rub it well with the above ingredients. Lay

the fkinny fide downwards, and bafte it every day with the

pickle for a fortnight
;
then hang it in wood-fmoke as you do

the beef, and afterwards hang it in a dry place, but not hot.

You are to obferve, that all hams and bacon fhould hang clear

from every thing, and not againft a wall.

Obferve to wipe off all the old fait before you put it into

this pickle, and never keep bacon or hams in a hot kitchen,

or in a room where the fun comes. It makes them all rulty.

Tofave potted Birds, that begin to be bad.

I HAVE feen potted birds, which have come a great way*
often fmell fo bad, that nobody could bear the fmell for the

ranknefsof the butter, and by managing them in the follow-

ing manner, have made them as good as ever was eat.

Set a large fauce-pan of clean water on the fire
; when it

boils, take off the butter at the top, then take the fowls out
one by one, throw them into that fauce-pan of water half a
minute, whip it out, and dry it in a clean cloth infide and out;
fo do all till they are quite done. Scald the pot clean

; when
the birds'are quite cold, feafon them with mace, pepper, and.

fait to your mind, put them down clofe in a pot, and pour
clarified butter over them.

Topickle Mackerel, called Caveach.

CU T your mackerel into round pieces, and divide one in-
to five or fix pieces : to fix large mackerel you may take one
ounce ol beaten pepper, three large nutmegs, a little mace,
and a handful of falt

r Mix your lalt and beaten fpice toge-
ther, then make two or three holes in each piece, andthruft
the lealoning, into the holes with your finger, rub the piece
all over with the feafoning, fry them brown in oil, and let
them (land till they are cold

; then put them into vinegar,
and cover them with oil. ihey will keep well covered a
great while, and are delicious.

e h ap.
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CHAP. XIV.

OF PICKLING.

To pickle Walnuts Green.

T AKE the largeft and cleared you can get, pare them as

thin as you can, have a tub of fpring-water ftand by

you, and throw them in as you do them. Put into the water

.2 pound of bay-falt, let them lie in the water twenty-four

hours, take them out
;
then put them into a done jar, and be-

tween every layer of walnuts lay a layer of vine leaves at the

bottom and top, and fill it up with cold vinegar. Let them

ftand all night, then pour that vinegar from them into a cop-

per, with a pound of bay-falt ; fet it on the fire, let it boil,

then pour it hot on your nuts, tie them over with a woollen

cloth, and let them dand a week; then pour thatpickleaway,

Tub your nuts clean with a piece of flannel ;
then put them

again in your jar, with vine-leaves, as above, and boil frefh

vinegar. Put into your pot to every gallon of vinegar, a nut-

meg^dieed, cut four large races of ginger, aquarterof anounce

of mace, the fame of cloves, a quarter of an ounce of whole

black-pepper, ihe like of Grdingal pepper ;
then pour your

vinegar boiling hot on your walnuts ;
and cover them with a

woollen cloth. Let it dand three or four days, fo do two oT

three times ;
when cold, put in half a pint of mudard-feed, a

large flick of hoi fe-raddifh fhced, tie them down clofe with a

bladder, and then with a leather. They will be fit to eat in a

ortnight. Take a large onion, dick the cloves in, and lay

in the middle of the pot. If you do them for keeping, do not

boil your vinegar, but then they will not be fit to eat under

fix months: and the next year you may boil the pickle this

way. They will keep two or three years good and firm.

To pickle Walnuts white .

TAKE the larged nuts you can get, jud before the fhell

begins to turn, pare them very thin till the white appears, and

throw them into fpring-water, with a handful of fait asyou do

them. Let them ftand in that water Gx hours, lay on them
14

. .a thin



MADE T L A IN AND' EAY. 2691

a thin board to keep them under the water, then fet a flew-

pan on a charcoal fire, with clean fpri|ng-water ; take your
nutsout of the other water, and puttheminto theftew-pan. Let
them fimmer four or five minutes, but not boil then have
ready by you a pan of fpring-water, with a handful of white-
falx in it, flir it with your hand till the fait is melted, then
take your nutsout of the fiew-pan with a wooden ladle, and
put them into the cold water and fait. Let them Hand a quar-
ter of an hour,lay the board on them as before ‘

r if they are

not keptunderthe liquor they will turn black, then lay them
on a cloth, and cover them with another to dry ; then care-
fully wipe them with a foft cloth, put them into your jar or
glafs, with fome blades of mace and nutmeg diced thin. Mis
your fpice between your nuts, and pour diftilled vinegar
ever them ; firfl let your glafs be full of nuts, pour mutton-
fat over them, and tie a bladder, and then a leather.

To pickle Walnuts black.

YOU muft take large full-grown nuts, at their full growth
before they are hard, lay them in fait and water j let them
lie two days, then fhift them into frefh water

; let them lie

two days longer; then fhift them again, and let them lie three
your pickling jar. When the jar is half full, put in a large
onion ftuck with cloves. To a hundred of walnuts put in
half a pint of muftard-feed, a quarter of an ounce of mace,
half an ounce of black pepper, half an ounce of all-fpice, fix
bay-leaves, and a flick of horfe-raddifh

; then fill your jar,
and pour boiling vinegar over them. Cover them with a plate,
and when they are cold, tie them down with a bladder and
leather, and they will be fit to eat in two or three months.,
a ne next year, if any remains, boil up your vinegar again,

• and fkim it ; when cold, pour it over your walnuts. This is
by much the bed pickle for ufe ; therefore you may add more
vinegar to it, what quantity you pl'eafe. K you pickle a great
many walnuts, and eat them faft, make your pickle for a
hundred or two, the reft keep in a ftrong brine of fait and
water, boiled till it will bear an egg, and as your pot empties,
fill them up with thofe in the fait and water, boiled till ir
will bear an egg, and as your pot empties, fill them up with-
thofe in the fait and water. Take care they are covered with,
pickle.

In the fame manner you may do a fmaller quantity
; but if

you-



* 7
° the art of cookery

you can get rape-vinegar, ufe that inftead of fait and water,

I)o thern thus: put your nuts into the jar you intend to pickle

them in, throw' ina good handful of fait, and fill the pot

with rape- vinegar. Cover it clofe, and let them ftand a fort-

night ;
then pour them out of the pot, wipe it clean, and juft

jub the nuts with a coarfe cloth, and then put them in the jar

with the pickle, as above. If you have the beft fugar-vinegar

of vour own making, you need not hod it the firft year, but

pour it on cold •, and the next year, it any remains, boil it

up again, ikim it, put frefhfpice to it, and it will do again.

To pickle Gerkins.

TAKE five hundred gerkins, and have ready a large earth-

en nan of fpring water and fait, to every gallon of water two

pounds of fait; mix it well together, and throw in your ger-

kins, walh them out in two hours, and put them U) drain,

let them be drained very dry, and put them in a jar - in the

mean time get a bell-mfctal pot, with a gadon of the bcit

white-wine vinegar, half an ounce of cloves and mace, one

ounce of all-fpi.ee, one ounce of muftard feed, a dick of horfe

radifh cut in dices, fix bay-leaves, a little dill, two or three

races of linger cut in pieces, a nutmeg cut in pieces, and a

handful of fait ;
boil it up in the pot all together, and put n

over the gerkins; cover them clofe down, and let them ltanc

twenty-four hours ;
then put them in your pot, and fimmer

them over the ftove till they a.e green ;
be careful not to

let them boil, if you do, you will lpoil them ;
then pm tnem

in vow jar an/ cover them clofe down till cold
;
then tie

hJm over with a bladder, and a leather over that; put them

in a cold dry place. Mind always to keep your pickles tied

down clofe,' and take them out with a wooden ipoon, or a

fpoon kept on purpofe.

To pickle large Cucumbers inpees.

TAKE the large cucumbers before they are too ripe, dice

of crown-pieces in . P-.cv <luh to ev y

ry .La
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the vinegar from them into a copper fauce-pan, and boil it

with a iirtle fait; put to the cucumbers a little mace, a little

whole pepper, a large race of ginger lliced, ancl then pour the

boiling vinegar on. Cover them clofe, and when they are cold

tie them down. They will be fit to eat in two or three days.

To pickic Afparagus.

l AKE the largeft afparagus you can ge f
, cut off

-

the white
ends, and wafh the green end's in fp ring-water, then put them
in another clean water, and let them lie two or three hours in
it; then have a lar.> * broad Itew-pan full of fp ring- water, with
a good large handful of fait; fet it on the fire, and when it

boils put in the grafs, not tied up, but loofe and not too many
at a tinje, for fear you break the heads-. Juft fcald them, and
no more, take them out with a broad Jkimmer, and lay them
on a clo h to cool. Then for your pickle take a gallon, or
more according to your quantity of afparagus, of white-wine
vinegar, and one ounce of bay- fait, boil it, and put your af-
paragus in your jar

;

to a gallon of pickle, two nutmegs, a
quai ter of an ounce of mace, the fame of whole white-pepper,
and pour the pickle hot over them Cover them with a linen
eloth, three or four times double, let them Hand a week, and
bod the pickle. Let them Hand a week longer, boil the pickle
again, and pour it on hot as before. Vfhen they are cold,
sover them clofe with a bladder and leather.

To pickle Peaches.

TAKE your peaches when they are at their fullgrowth, juft'

before they turn to be lipe ; be fure they are not bruifed; then,
take Ipring-water, as much as you think will cover them,,
make it fait enough to bear an egg, with bay and common falc
an equal quantity each

; then put in your peaches, and lay a
t bin board over them to keep them under the water. Let them
ftand three days, and then take them out and wipe them Very
carefully with a fine foit cloth, and lay them in your glafs or
jar, then take as much white-wine vinegar as will fill yourglafs
or jar : to every gallon put one pint of the bell: well made niuf-
tard, twoor threeheads of garlick, a good deal of ginger lliced,
halt an ounce of cloves, mace, and nutmeg

; mix your pickle
well together, and pour over your peaches, Tie them clofe
with a bladder and leather ; they will be fit to eat in two
months. You may with a fine pen-knife cut them acrcfs; take

out
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out the done, fill them with made muflard and garlif.k, and

horfe-radifh and ginger ;
tie them together. You may pickle

ne£tarines and apricots the fame way.

To pickle Radifl:~Podu

MAKE a (Irong pickle, with cold fpring-water and bay-

falt, ftrong enough to bear an egg, then put your pods in,

and lay a thin board on them, to keep them under water. Let

them Hand ten Jays, then drain them in a fieve, and lay them

on a cloth to dry ;
then take white-wine vinegar, as much as

you think will cover them, boil it, and put your pons in a jar,

with ginger, mace, doves, and Jamaica pepper, lour your

vinegar boiling hot on, cover them with a coarfe cloth, three

or four times double, that the fleam may come through a lit-

tle, and let them Hand two days. Repeat this two or three

times; when it is cold, put in a pint of muftard- feed, and tome

horfe-radifh ;
cover it^clofe.

T> pickle French Beans .

PICKLE your beans as you do the gerkins.

1 0 pickle Cauliflowers.

TAKE the larged and clofeft you can get
;
pull them in

i'prigs
;
put them in an earthen difh, and fpnnkle fad over

them. Let them Hand twenty -four hours to draw out all the

water, then put them in a jar, and pour fait and water boning

over them ; cover them clofe, and let tham Hand till the next

day then take them cut, and lay them on a edarfe cloth to

drain; put them into glafs jars, and put in a nutmeg fliced,

two or three blades of mace in each jar ;
cover them with aii-

rilled vinegar, and tie them down with a bladder, and over

that a leather. They will be fit for ufe m a month.

To pickle Beet-Root.

SFT a not of fpring-water on the fire, when it boiis put

in vour beets, Ji let them boil till they are tender; take

them out, and with a knife take off all the outfide, cut them

in pieces according to your fancy
;
put them m aj«» ,l

. -r them with cold vinegar, and tie them down dole, when

«L of the pickle, „.J C..C « »«£*$
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Ihapes you like; put it in a little difh with Tome of the pickle

over it. You may ufe it for fallads, or garnifh.

To pickle JVhite Plums.

TAKE the large white plums; and if they have ftalks, let

them remain on, and do them as you do your peaches.

To pickle Onions.

TAKE your onions when they are dry enough to lay up
for winter, the i'maller they are the better they look

;
put them

into a pot, and cover them with fpring-water, with a handful
1

of white -fait, let them boil up; then ftrain them off, and'
take three coats off; put them on a cloth, and let two people
take hold of.it, one at each end, and rub them backward and
forward till they are very dry; then put them in your bottles,

“

with fome blades of mace and cloves, a nutmeg cut in pieces *

have fome double diftilled white-wine vinegar; boil it up with
a little fait; let it be cold, and put it over the onions ; cork
them dole, and tie a bladder and leather over it.

. To pickle Lemons.

TAKE twelve lemons, fcrape them with a piece of broken
glafs; then cut them crol's in two, four parts downrioht but
not quite through, but that they will hang together

; put in
as much fait as they will hold, rub them Weil, and ffrew them

'

over with fait. Let them lie ii> an earthen difh three days
and turn them every day

; flit an ounce of ginger very thin
and falted for three days, twelve cloves of garlick, parboiled
and falted three days, a final! handful of muftard-feeds bruifed
and fearced through a hair- fieve, and fome red India pepper •

take your lemons out of the fait, fqueeze thefti very o-ently
>

put them into a jar with the fpice and ingredients, and*
3

cover
them with the beft white-wine vinegar.’ Stop them up very
dole, and in a month’s time they will be fit to eat.

1

To pickle Mujhrooms White.

TAKEfnaH buttons, cut the ffaik, and rub off* the fkJnwith flannel dipped in fait, and throw them into milk and \wter; drain them out, and put them into a ftcw-pan, with ‘ahandful of fait over them
; cover them clofe, and put them

, -
^

„ over
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over a gentle ftove for five minutes, to draw out all the water

.

then put them on a coarfe cloth to drain till cold.

To make Picklefor Mujhrooms.

TAKE a gallon of the beft vinegar, put it into a cold ftill

;

to every gallon of vinegar put half a pound of bay fait, a quar-

ter of a pound of mace, a quarter of an ounce of cloves, a nut-

meg cut in quarters, keep the top of the ftill covered with a

wet cloth. As the cloth dries, put on a wet one. Do not let

the fire be too large, left you burn the bottom of the ftill.

Draw it as long as you tafte the acid, and no longer. When
you fill your bottles, put in your mufhrooms, here and there

put in a few blades of mace, and a flice of nutmeg ; thcnfill

the bottle with pickle, and melt fome mutton tat, ftrain it,

and pour over it. It will keep them better than oil.

You muft put your nutmeg over the fire in a little vinegar,

and give it a boil. While it is hot you may dice it as you

pleafe. When it is cold, it will not cut, for it will crack t®

pieces.

Note, in the 19th chapter, at the end of the receipt for

making vinegar, you will fee the beft way of pickling mufti-

rooms, only they will not be fo white.

To pickle Codlings'.

GATHER your codlings when they are the fize of a large

double walnut ;
take a pan, and put vine-leaves thick at the

bottom. Put in your codlings, and cover them well with

' vine-leaves and fpring-water
;
put them over a flow fire till

you can peel the fkin off ;
take them carefully up in a hair-

fieve, peel them very carefully with a pen-knife ;
put them

into the fame water again, with the vine-leaves as before.

Cover them clofe, and let them at a diftance from the fire, till

they are of a fine green ;
drain them in a cullender till cold;

put them in jars, with fome mace and a clove or two of gar-

lick- cover them with diftilled vinegar ;
pour fome mutton-

fat over, and tie them with a bladder and leather down very

tight.

To pickle Fennel.

SET fpring-water on the fire, with a handful of Pah; when

it boils, tie youf fennel in bunches, and put theirt ‘"to the

water, juft give th.m a feald, lay them on a cloth terdry.
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when cold, put it in a glafs, with a little mace and nutmeg, fill

it with cold vinegar, lay a bit of green fennel on the top, and
over that a bladder and leather.

. I

To pickle Grapes:

GET grapes at the full growth, but not ripe
;
cut them in

frnall bunches fit for garnifhing, put them in a {tone jar, with
vine-leaves between every layer of grapes

;
then take as much

fpring- water as you think will cover them, put in a pound of
bay-falt, and as much white-falt as will make it bear an egg.
Dry your bay-faltand pound it, it will melt the fooner

;
put it

into a bell-metal, or copper-pot, boil it and fkim it very well ;
as it boils, take all the black feum off, but not the white feum.
When it has boiled a quarter of an hour, let it hand to cool
and fettle; when it is almoft cold, pour the clear liquor on the
grapes, lay vine-leaves on the top, tie them down clofe with a
linen cloth, and cover them with a difh. Let them ftand
twenty-four hours

;
then take them out, and lay them on a

doth, cover them over with another, let them be dried be-
tween the cloths

; then take two quarts of vinegar, one quart
©f fpring-water, and one pound of coarfe fugar. Let it boil a
little while, fkim it as it boils very dean, let it ftand till it is
quite cold, dry your jar with a cloth, put frefli vine-leaves at
the bottom, and between every bunch of grapes, and on the
top

; then pour the clear oft the pickle on the grapes, fill your
jar that the pickle may be above the grapes, tie a thin bit of
board in a piece of flannel, lay it on the top of the jar, to keep
the grapes under the pickle

;
tie them down with a bladder,

and then a leather
; take them out with a wooden l'poon. Be

fure to make pickle enough to cover them.

To pickle Barberries.

['AKE white wine vinegar; to every quart of vinegar putm hair a pound of fixpenny fugar, then pick the word of
your barberries, and put into this liquor, and the beft into
dalles ; then boil your pickle with the worft of your barber
nes, and fkim it very clean. Boil it till it looks of a fine co-
lour, then let it ftand to be cold before you ftrain

; then ftrain
it through a cloth, wringing it to get all the colour you can
from the barberries. Let itftand to cool and fettle, then pour
)t clear into the glaftes in a little of the pickle

; boil a little fen-sd ; when cold, put a little bit at the top of the pot or glafs,
* 2 and
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and cover it clofe with a bladder and leather. To every half

pcjMfcd'of fugar put a quarter of a pound of white fafc.

K$d currants is done the fame way. Or you may do bar-

berries thus: pick them clean from leaves and fpotted ones ;

put them into jars ; mix fpring-water and fait pretty ftrong,

and put over them, and when you fee the fcum rife, change

the fait and water, and they will keep a long time.

To pickle Red-Cabbage.
. /

SLICE the cabbage very fine crofs-ways , put it on an

earthen difii, and fpriokle a handful of fait over it, cover it

with another difh, and let it {land twenty-four hours ;
then

put it in a cullender to drain, and lay it in your jar \
take

white-wine vinegar enough to cover it, a little cloves, mace,

and all-fpice, put them in whole, with one pennyworth of

cochineal bruifed fine ; boil it up, and put it over hot or cold,

which you like beft, and cover it clofe with a cloth till cold j

then tie it over with leather.

To pickle Golden- Pippins.

TAKE the fineft pippins you can get, free from fpots and

bruifes, put them into a preferving-pan of cold fpring-water,

and let them on a charcoal fire. Keep them turning with a

wooden fpobn till they will peel ;
do not let them boil. When

they are enough peel them, and put them into the water again,

with a quarter of a pint of the beft vinegar, and a quarter of an

ounce of alum, cover them very clofe with a'pewter-diih, and

fet them on the charcoal fire again, a (low fire, not to boil.

Let them Hand, turning them now and then, till they look

o-reen
;
then take them out, and lay them on a cloth to cool ;

when cold make your pickle as for the peaches, only inftead

of made muftard, this mull be muftard-feed whole. Lover

them clofe, and keep them for ufe.

j

To pickle Najlerthm Berries and Lanes ;
you pick them of the

c
Lhne-T-ccs in the Summer.

TAKE naftertium berries gathered as foon as the bloffom is

off, or the limes, and put them in cold fpring-water and lalt

;

change the water for three days fucceflively. Make a pickle

of white-wine vinegar, mace, nutmeg, flice fix Ih^ots,.*

blades of garlick, feme peppercorns fait, and honc-radifti

cut in fiices. Make your pickle very ftrong i drain >cur ber-
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Hes very dry, and put them in bottles. Mix your pickle well

up together, but you mull not boil it
;
put it over the berries

®r limes, and tie them down clofe,

To pickle Oyjlcrs, Cockles, and Mufcles.

TAKE' two hundred oyfters, the neweft and beft you can
get, be careful to fave the liquor in fome pan as you open them,
cut off the black verge, faving the reft, put them into their

own liquor
;
then put all the liquor and oyfters into a kettle,

boil them about half an hour on a very gentle fire, do them
very flowly, Hamming them as the feum rifes, then take them
oft the fire, take out the oyfters, ftrain the liquor through a
fine cloth

;
then put in the oyfters again ; then take out a pint

of the liquor whilft it is hot, put thereto three quarters of an
ounce of mace, and half an ounce of cloves. Juft give it one
boll, then put it to the oyfters, and ftir up the fpices well
among them

; then put in about a fpoonful of fait, three quar-
ters of a pint of the beft white-wine vinegar, and a quarter of
an ounce of whole pepper

; then let them ftand till they are
cold ; then put the oyfters, as many as you well can, into the
barrel

;
put in as much liquor as the barrel will hold, letting

?hem fettle a while, and they will foon be fit to eat. Or you
may put them in ftone-jars, cover them clofe with a bladder
and leather, and be fure they be quite cold before you cover
them up. Thus do cockles and mufcles

; only this, cockles
are fmall, and to this fpice you muft have at leaft two quarts.
There is nothing to pick off them. Mufcles you muft:
have two quarts

; take great care to pick the crab out under
the tongue, and a little fus which grows at the root of the
tongue. The two latter, cockles and mufcles, muft be wafli-
ed in feveral waters, to clean them from the grit

;

put them
in a ftew-pan by themlelves, cover them clofe, and when they
are open, pick them out of the ftieUs, and ftrain the liquor.

, * «

*
*

'

T~o pickle young Suckers
,
or young Artichokes, before the Leaves are

hard

,

TAKE young fuckers-, pare them very nicely, all the hard
ends of the leaves and ftalks, juft feald them in fait and water,
and when they are cold put them into little glafs bottles, with
two or three large blades of mace, and a nutmeg fliced thin ;
fill them either with diftilled vinegar, or the lugar-ymegar of
your own making, with half fpring-water,

r.
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To pickle Artichoke-Bottoms

BOIL artichokes till you can pull the leaves off, then take

oft the choke.?, and cut them from the ftalk
; take great care

you do not let the knife touch the top, throw them into fait

and water for an hour, then take them out and lay them on a

cloth to drain ; then put them into large wide-mouthed glafs-

es
;
put a little mace and fliced nutmeg between, fill them

either with diftilled vinegar, or fugar-vinegar and fpring-wa-

ter

;

cover them with mutton-fat fried, and tie them down
with a bladder and leather.

To pickle Samphire.

TAKE the famp’nire that is green, lay it in a clean pah,

throw two or three handfuls of fait oyer, then cover it with

fpring-water. Let it lie twenty-four hours, then put it into a

clean brafs fauce-pan, throw in a handful of fait, and cover it

with good vinegar. Cover the pah clofe, and fet it over a very

How fire ; let it ftand till it is juft green and crifp ; then take

it off in a moment, for if it ftands to be foft it is fpoiled
;
put

it in your pickling-pot, and cover it clofe. When it is cold,

tie it down witlm bladder and leather, and keep it for ufe. Or
you may keep it all the year in a very ftrong brine of fait and

water, and throw it into vinegar juft before you ufe it.

To pickle Mock Ginger.

TAKE the largeft cauliflowers you can get, cut off all the

flower from the ftalks, and peel them, throw them into ftrong

lpring-water and fait for three days, then drain them in a fieve

pretty dry; put them in a jar, boil white-wine vinegar 'with

cloves, mace, long pepper, and all-fpice, each half an ounce,

forty blades of garlick, a ftick of horfe-radifh cut in flices, a

quarter of an ounce of Cayenne pepper, and a quarter of a

pound of yellow turmarick, two ounces of bay-falt
;
pour it

boiling over the ftalks ; cover it down clofe till the next day,

then boil it again, and repeat it twice more, and when cold tie

it down dole.

To pickle Melon Mangoes .

TAKE as many green melons as you w'ant, and flit them

tw6 thirds up the middle, and with a fpoon take all the feeds

out ;
put them in ftrong fpring-water and fait for twenty-four

.
'

• hours,
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hours, then drain them in a fieve ;
mix half a pound of white

muftard, two ounces of long-pepper, the fame of all-fpice,

half an ounce of cloves and mace, a good quantity of gatlic'k,

£iid horfe-radifh cut in flicesy and a quarter of an ounce of

Cayenne pepper ;
fill the feed-holes full of this mixture

;
put

a fmall fkewer through the end, and tie it round with pack-

thread clofe to the Ikewer, put them in a jar, and boil up

vinegar with fome of the mixture in it, and pour over the me-
lons. Cover them down clofe, and let them ftand till next

day, then green them the fame as you do gerkins. You may
do large cucumbers the fame way, Tie them down clofe

whpn cold, and keep them for ufe.

Elder-Jhools
,

in imitation of Bamboo ,

TAKE the largeft and youngeft fhoots of elder, which put

out in the middle of May, the middle ftalks are moft tender

and biggeft ;
the fmall ones are not worth doing. Peel off the

outward peel or {kin, and lay them in a ftrong brine of fait and

water for one night, then dry them in a cloth, piece by piece.

In the mean time, make your pickle of half white-wine and
half beer-vinegar : to each quart of pickle you mull put an
ounce of white or red pepper, an ounce of ginger fliced, a lit*-

ile mace, and a few corns of Jamaica pepper. When the

fpice has boiled in the pickle, pour it hot upon the fhoots,

flop them clofe immediately, and fet the jar two hours before

the fire, turning it often. It is as good a way of greening
pickles a£ often boiling. Or you may boil the pickle two or
three times, and pour it on boiling hot, juft as you pleafe.

If you make the pickle of the fugar-vinegar, you mull let one
half be fpring-water. You have the receipt for this vinegar

in the 19th chapter.

RULES to be obferyed in PICKLING.

ALWAYS ufe ftqne-jars for all forts of pickles that re-

quire hot pickle to them. The firft charge is the leaft
; for

tJiefe not only laft longer, but keep the pickle better : for vi-
negar and fait will penetrate through all earthen veflels

; ftone
and glafs are the only things to keep pickles in. Be fure ne-
ver to put your hands in to take pickles out, it will foon fpoil

it. I he beft method is, to every pot tie a wooden fpoon, full

of little holes, to take the pickles out with.

T 4 C HAP.



THE ART OF COOKERY1S0

CHAP. XV,

OF MAKING CAKES, See.

To make a Rich Cake.

TAKE four pounds of flower dried and fifted, feven pounds
of currants wafhed and rubbed, fix pounds of the beft:

frefh butter, two pounds of Jordan almonds blanched, and
beaten with orange-flower water and facie till fine

;
then take

four pounds of eggs, put half the whites away, three pounds
of double-refined fugar beaten and fifted, a quarter of an ounce
of mace, the fame of cloves and cinnamon, three large nut-

megs, all beaten fine, a little ginger, half a pint of fack, half

a pint of right French brandy, tweet-meats to your liking, they

jnull be orange, lemon, and citron. Work your butter to a

cream with your hands, before any of your ingredients are in ;

then put in your fugar, and mix it well together
;

let your eggs

be well beat and {trained through a fieve, work in your almonds

firft, then put in your eggs, beat them together till they look

white and thick
;
then put in your fack, brandy, and fpices,

fhake your flower in by degrees, and when your oven is ready,

put in your currants and fweet- meats as you put it in your hoop.

It will take four hours baking in a quick oven. You mult-

keep it beating with your hand all the while you are mix-

ing of it, and when your currants are well walhed and clean-

ed, let them be kept before the fire, fo that they may go warm
into your cake. This quantity will bake belt in two
hoops.

To ice a great Cake.

TAKE the whites of twenty-four eggs, and a pound cfdou-

ble-refined fugar beat and fifted fine ; mix both together in a

deep earthen pan, and with aSvhifk whifk it well for two or

three hours, til) it looks white and thick; then with a thin

broad board, or bunch of feathers, fpread it all over the top

andfides of the cake
;

fet it at a proper diftance before a good

clear fire, and keep turning it continually for fear of its chang-
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iti«- colour ;
but a cool oven is beft, and an hour will harden

it.° You may perfume the icing with what perfume yon pleafe.

To make a Pound-Cake.

TAKE a pound of butter, beat it m an' earthen pan with

your hand one way,, till it is like a fine thick cream ;
then

have ready twelve eggs, but half the whites; beat them well,

and beat them up with the butter, a pound of .flour beat in it,

a pound of fugar, and a few carraways. Beat it all well to-

gether for an hour with your hand, or a great wooden, fpoon,

butter a pan and put it in, and then bake it an hour in a <juick

oven.

For change, you may put in a pound of currants, dealt

tyafhed and picked.

To make a Cheap Seed-Cake.

YOU muft take half a peck of flour, a pound and a half of
butter, put it in a fauce-pan with a pint of new milk, fet it on
the fire ; take a pound of fugar; half an ounce of all-fpice beat
fine, and mix them with the flour. When the butter is melt-
ed, pour the milk and butter in the middle of the flour, and
work it up like pafte. Pour in with the milk half a pint of
good ale-yeaft, fet it before the fire to rife, juft before it goes
to the oven. Either put in fome currants or carraway-feeds,
and bake it in a quick oven. Make it into two cakes. They
will take an hSur and an half baking.

To make ’a Butter-Cake.

YOU muft take a difh of butter, and beat it like cream witk
your hands, two pounds of fine fugar well beat, three pounds
of flour well dried, and mix them in with the butter, twenty-
four eggs, leave out half the whites, and then beat all together
for an hour; Juft as you are going to put it into the oven,
put in a quarter of an ounce of mace, a nutmeg beat, a little

fack or brandy, and feeds or currants, juft as you pleafe.

To make Ginger-Bread Cakes.

TAivE tnree pounds of flour, one pound of fugar, on®
pound of butter lubbed in very fine, two ounces of ginger beat
fine, a large nutmeg grated

; then take a pound of treacle, a
quaiter of a pint of cream, make them warm together, and

make
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make up the bread ft iff ;
roll it out, and make it up into thin

cakes, cut them out with a tea-cup, or fmall glafs ; or roll

them round like nuts, and bake them on tin-plates in a flack

oven.

To make a fine Seed or Saff\on Cake.

YOU mud take a quarter of a peck of fine flour, a pound

and a half of butter, three oupces of carraway feeds,. fix eggs

beat well, a quarter of an ounce of cloves and mace beat to-

gether very fine, a pennyworth of cinnamon beat, a pound of

iugar, a pennyworth' of rofe-water, a pennyworth of faffron,

a pint and a half of yeaft, and a quart of milk
;
mix it all toge-

ther lightly with your h^nds thips : firft boil your milk and

butter, then fkim off the butter, and mix with your flour, and

a little of the milk,; ftir ‘the yeaft into the reft and ftrain it,

mix it with ?he floury put in your feed apd fpice, rofe water,

tin&ure of faffron, 'fugar, and eggs; beat it all up well with

your hands lightly, and bake it jn a hoop or pan, but be fure

to butter the pan well. It will take an hour and an half in a

quick oven. You may leave out the feed if you choofe it, and

I think it rather better without it j but that you may do as

vou like.

To make a rich Seed-Cake called the Nuns-Cake.
h 1

YOU muff take four pounds of the fineft flour, and three

pounds of double-refined fugar beaten aqd lifted ; rpix them

together, and dry them by the fire till you prepare the othei

materials. Take four pounds of butter, beat it with }oui

hand till it is foft like cream ;
then beat thirty-five eggs, leave

out fixteen whites, ftrain off your eggs from the treafls, and

beat them and the butter together till all appears like butter.

Put in four or five fpoonfuls of rofe or orange-flower water,

and beat again ;
then take your flour and fugar, with fix

ounces of carraw ay-feeds, and ftrew them in by degrees, beat-

ing it up all the time for two hours together. You may put

in^as much tinfture of cinnamon or ambcrgreafe as you pleaie ;

butter your hoop, and let it ftand three hours in a moderate

oven. You muft obfervc always, in beating of butter, to do

it with a cool hand, and beat it always one way in a deep,

earthen diflv

To
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To make Pcfper-Cake*.

TAKE half a gill of fack, half a quarter of an ounce of

whole white-pepper, put it in, and boil it together a quar-

ter of an hour
; then take the pepper put, and' put in as much

double refined fugar as will make it like a pafte ; then drop it in

what fhape yoq pleafe on plates, apd let it dry itfclf.
' ' hi ' *

To male Portugal- Cake's.

MIX into a pound of fine flour, a pound of loaf-fugar be^t
and lifted, then rub it irtto

f

a pound o? pure fweet butter till it

is thick like grated white-bread, then put to it two fpoonfuls
of rofe water, two of fack, ten eggs, whip them very well
with a whilk, then mix it into eight ounces of currants, mix-
ed all well together; butter' the tin-pans, fill them but half
full, and bake them ; if made without currants they v/ill keep
half a year

; add a pound of almonds blanched, and beat with,
rofe water, as above, and leave out the flour. Thefe are ano-
ther fort, and better.

‘

To make a pretty Cake.

TAKE five pounds of flour well dried, one pound of fuo-ar,
half an ounce of mace, as much nutmeg

; beat your fpice very
fine, mix the Yugar and fpice in the flour, take twenty-two
eggs, leave put fix whites, beat them, put a pint of ale-yeaft
and the eggs in the flour, take two pounds and a half of frefh
butter, a pint and a half of cream

; fet the cream and butter
over the fife till the butter is melted

;
let it Hand till it is

blood-warm. Before you put it into the flour, fet it an hour
by the fire to rife ; then put in feven pounds of currants,
which muft be plumped in half a pint of brandy, and threfe
quarters of a pound of candied peels. It muft be an hour and
a quarter in the oven. You muft put two pounds of chopped
raifins in the flour, and a quarter of a pint of fack. When
you put the currants in, bake it in a hoop.

To make Ginger-Bread.

TALE three quarts of fine flour, two ounces of beaten gin-
ger, a quarter of an ounce of nutmeg cloves, and mace beat
fine, but moft ot the Iaft ; mix all together, three quarters of
a pound of hue fugar, two pounds « treacle, fet it over the

fire.
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fire, but do not let it boil ; three quarters of a pound of butter

melted in the treacle, and feme candied lemon and orange-

peel cut fine ;
mix all thefe together well. An hour will bake

jit in a quick oven.

To make little fine Cakes.

ONE pound of butter beaten to cream, a pound and ft

quarter of flour, a pound of fine fugar beat fine, a pound of

currants clean wafhed and picked, fix eggs, two whites left

out ;
beat them fine, mix the flour, fugar, and eggs by de-

grees into the batter, beat it all well with both hands ; either

make into little cakes, or bake it in one.

Another Sort of little Cakes.

A POUND of flour, and half a pound of fugar ; beat half

a pound of butter with your hand, and mix them Well toge-

ther. Bake it in little cakes.

To make Drop-Bifcuits,

TAKE eight eggs, and one pound of double-refined fugar

beaten fine, twelve ounces of fine flour well dried, beat your

Cgtrs very well, then put in your fugar and beat it, and then

-your flower by degrees, beat it all very well together without

ceafinoi
;
your oven muft be as hot as for halfpenny bread

;

then flour fome flieets of tin, and drop your bifcuits of what

bipnefs you pleafe, put them in the oven as faft as you can,

and when you fee them rife, watch them ;
if they begin to

colour, take them out, and put in more, and if the firft is not

enough, put them in again. If they are right done, they will

have a white ice on them. You may, if you chufe, put in a

few carraways ;
when they are all baked, put them fn the oven

again to dry, then keep them in a very dry place.

To make common Bifcuits.

BEAT up fix eggs, with a fpoonful of rofe-water and a

fpoonful of flack then add a pound of fine powdered fugar,

and a pound of flour ;
mix them into the eggs by degrees, and

an ounce of coriandcr-feeds ;
mix all well together, fhupe t tein

on white thin paper, or tin moulds, in any form you P "-' e -

Beat the white of an egg, with a feather rub them over^antf

duft fine fugar over them. Set them in an oven moderate-
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heated, till they rife and come to a good colour, take them,

out ;
and when you have done with the oven, if you have no

ftove to dry them in, put them in the oven again, and let

them ftand all night to dry.

T0 make French Bifcuits.

HAVING a pair of clean fcalcs . ready, In one fcale put

three new-laid eggs, in. the other fcale put as much dried flour,

an equal weight with the eggs, take out the flour, and as much
fine powdered fugar; firft beat the whites of the eggs up well

with a whifk till they are of a fine froth
;
then whip in half an

ounce of candied lemon-peel cut very thin and fine, and beat

well : then by degrees whip in the. flour and fugar, then flip

in the yolks, and with a fpoon temper • it; well together; then

fhape your bifcuits on fine white paper with your fpoon, and
throw powdered fugar over them. Bake them in a moderate
oven, not too hot, giving them a fine colour on the top.

When they are baked, with a fine knife cut them .off from the

paper, and lay them in boxes for ufe.

To 7nake Mackeroons.

TAKE a pound of almonds, let them be fealded, blanched,
and thrown . into cold water, then dry them in a cloth, and
pound them in a mortar, moiften them with orange-flower
water, or the white of an egg, left they turn to oil

;
afterwards

take an equal quantity of fine powder fugar, with three or four
whites of eggs, and a little mufk, beat ail well together, and
ftiape them on a wafer-paper, with a fpoon round. Bake them
in a gentle oven on tin-plates.

To make Shrewjlury Cakes.

_TAKE two pounds of flour, a pound of fugar finely fearced,
mix them together (take out a quarter of a pound to roll them
in)

;
take four eggs beat, four fpoonfuls of cream, and two

fpoonfuls of rofe-water
; beat them well together, and mix

them with the flour into a pafte, roll them into thin cakes, and
bake them in a quick oven.

To make Fladiing Cakes.

TO a quarter of a peck of flour, well dried at the fire, add
* two pounds of mutton-fuet tried and drained clear- oft'; when

it
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It is a little cool, haix it well with the flour, Tome fait, and a

very little all-fpice beat fine ; take half a pint of good yeaft,

and put in half a pint bf water, ftir it well together, ftrain it,

and mix up your flour into a pafte of moderate ItifFnefs. You
muft add as much cold water as will make the pafte of a right

order : make it into cakes about the thicknefs and bignefs°or
an oat-cake : have ready fome currants clean wafhed and pick-
ed, drew fome juft in the middle of your cakes between your
dough, fo that none can be feen till the cake is broke. You
may leave the currants out, if you do not chufe them.

To make light Wigs.

TAKE a pound and a half of flour* and half a pint of milk

made warm, mix thefe together, cover it up, and let it lie by

the fire half an hour
;
then take half a pound of fugar, and

half a pound of butter, then work thefe into a pafte, and make
it into wigs, with as little flour at poflible. Let the oven be

prettv quick, and they will rife very much. Mind to mix a

quarter of a pint of good ale-yeaft in milk.

To make very good IVigs.

TAKE a quarter of a peck of the fineft flour, rub it into

three quarters of a pound of frefti butter till it is like grated

bread, fomething more than half a pound of fugar, half a nut-,

meg, half a race of ginger grated, three eggs, yolks and

whites beat very well, and put to them half a pint of thick

ale-yeaft, three or four fpoonfuls of fack, make a hole in the

flour, and pour in your yeaft and eggs, as much milk, juft

warm, as will make it into a light pafte. Let- it ftand before

the fire to rife half an hour, then make it into a dozen and -a

half of wigs, wafti them over with egg juft as they go into the

oven. In a quick oven half an hour will bake them.

To make Buns.

TAKE two pounds of fine flour, a pint of good ale-yeaft,

put- a little fack in the yeaft, and three eggs beaten ,
knead all

thefe together with a little -warm milk, a little nutmeg, and a

little fait
;
and lay it before the fire till it rifes very light, then

knead in a pound of frefti butter, a pound of rough carraway-

comfits, and bake them in a quick oven, in what fliape you

pleafe, on floured paper.
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To make little Plum--Cakes.

TAKE two pounds of
-

flour dried in the oven, or at a great

fire, and half a pound of fugar finely powdered, four yolks of
eggs, two whites, half a pound of butter wafhed with rofe-

water, fix fpoonfuls of cream warmed, a pound and a half of
currants unwafhed, but picked and rubbed very clean in a cloth;

mix all well together, then make them up into cakes, bake
them in an oven almoft as hot as for a manchet, and let them
Hand half an hour till they are coloured on both fides, then
take down the oven-lid, and let them ftand to foak. You mull
rub the butter into the flower very well,then the egg and cream,
and then the currants.

CHAP. XVI.

OF CHEESECAKES, CREAMS, JELLIES,
WHIP-SYLLABUBS, &c.

To make fine Cheefecakcs.

TAKE a pint of cream, warm it, and put to it five quarts
of milk warm from the cow, then put runnet to it, and

give it a ftir about and when it is come, put the curd in a
linen-bag or cloth, let it drain-well away from the whey, but
do not fqueeze it much

; then put it in a mortar, and break
the curd as fine as- butter

;
put to your curd half a pound of

fweet almonds blanched and beat exceeding fine, and half a
pound of mackeroons beat very fine. If you have no mac-
keroons, get Naples bifeuits

5 then add to it the yolks of nine
eggs beaten, a whole nutmeg grated, two perfumed plums
dilfiolved in rofe or orange-flower water, half a pound of fine
fugar

;
mix all well together' then melt a pound and a quar-

ter of butter, and ftir it Well in it, and half a pound of cur-
rants plumped, to let ftand to cool till you ufe it

; then make
your puff-pafte thus: take a pound of 'fine flour, Wet it with
cold Water, roll it out, put into it by degrees a pound of frefh

:

• ' butter,
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butter, and {hake a little flour on each coat as you roll it.

Make it juft as you ufe it.

You may leave out the currants for change
;
nor need you

put in the perfumed plums, if you diflike them
;
and for va-

riety, when you make them of mackeroons, put in as much

tinfture of faffron as will give them a high colour, but no cur-

rants. This we call faffron cheefecakes ; the other without

currants, almond cheefecakes : with currants, fine cheefe-

cakes j with mackeroons, mackeroon cheefecakes.

TAKE the peel of two large lemons, boil it very tender;

then pound it well in a mortar, with a quarter of a pound or.

more of loaf-fugar, the yolks of fix eggs, and half a pound of

frefh butter, and a little curd beat fine
;
pound and mix alto-

gether, lay a puff-pafte in your patty-pans, fill them half fu~,

and bake them. Orange cheefecakes are done the fame way,

only you boil the peel in two or three waters, to take out the

bitternefs.

7 o make Lemon Cheefecakes..

A fecond Sort of Lemon Cheefecakes.

anhoqr, with a quick oven, will bake them.

To make Almond Cheefecakes.

them well together in a marble m
tiefh butter, melt it, a little grat

in the mortar with the other ing

ther, and fill your patty-pans.
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To make Fairy- Butter.

TAKE the yolks of two hard dggs, arid beat them in a

marble mortar, with a large fpoonfui of orange-flower water,

and two tea-fpoonfuls of fine fugar beat to powder
;
beat this

all togethet till it is a fine pafte, then mix it up with about as

much frefh butter out of the churn, and force it through a fine

ftrainer full of little holes into a plate.' This is a pretty thing

t# fet oft' a table at fupper.

To make Almond Cujiards.

TAKE a pint of cream, blanch and beat a quarter of a
pound of almonds fine, with two fpoonfuls of rofe-water.
Sweeten it to your palate

, beat Up the yolks of four eggs*
ftirall together one way over the fire till it is thick, then pour
it out into cups. Or you may bake it in little china cups.

To make baked Cujiards'.

ONE pint of cream boiled with mace and cinnamon
; when

cold, take four eggs, two whites left out, a little rdfe and
orange- flower water and fack, nutmeg and fugar to your pa-
late j mix them well together, and bake them in china cups.

To make plain Cujiards.

.

a (
l
uart nqwmilk, fweeten it td yoitr tafte, gratd -

m a little nutmeg, beat up eight eggs, leave out half the
wnites, beat them up well, ftir them into the milk, arid bake
Jt in china bafons, or put them in a deep china difh

; have a
kettle of water boiling, fet the cup in} let the wat;r come
above half way, but do not let ft boil too faft for fear of its
getting into the cups, and take a hot iron and colour them at
trie top. You may add a little rofe-water.

To make Orange-Butter.
the y°]ks °{ ten e£g s b eat very well} half a pint of

Rhenifh, fix ounces 01 fugar, and the juice of three fwfcec
oranges ; fet them over a gentle fire, ftirring them one way
till it ,s thick. When you take it oft, ftir in apiece of butti
a? big as a large walnut.

r

U Tr,
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To make Steeple-Cream.

TAKE Eve ounces of hartfhorn, and two ounces of ivoryy

and put them in a ftone-bottle, fill it up with fair water to the-

neck, put in a fmall quantity of gurn-arabic, and gum dra-

gon ;
then tie up the bottle very clofe, and fet it into a pot of

water, with hay at the bottom. Let it ftand fix hours, then

take it out, and let it Hand an hour before you open it, left it

fty in your face
;
then ftrain it, and it will be a itrong jelly r

then take a pound ol blanched almonds, beat them very fine,

mix it with a pint of thick cream, and let it ftand a little ;
then

' ftrain it out, and mix it with a pound of jelly, fet it over the

fire till it is Raiding hot, fweeten it to your tafte with double-

refined fugar, then take it ofF, put in a little amber, and pour

it into fmall high gallipots, like a lugar-loaf at top ;
when it

is cold, turn them, and' lay cold uhipt-cream about them m
heaps. Be fure it does not boil when the cream is irw

Lemon-Cream.

TAKE five large lemons, pare them as thin as poflible,

fteep them, all night in twenty fpooirfuls of ipring-water, with

the juice of the lemons, then ftrain it through a jelly-bag into

a Elver fauce-pan, if you have one, the whites of fix eggs beat

well, ten ounces of double-refined fugar, fet it over a very flow

charcoal fire, ftir all the time one way, fkim it, and when it

is as hot as you can bear your fingers in, pour it into glaiies.

1. A Leona Lemon-Cream:

TAKE the juice of four large lemons, half a pint of water,

a pound of double -refined fugar beaten fine, the whites of feven

eggs, and the yolk of one beaten very well, mix all together,

ftrain it, and let it on a gentle fire, fiirnng it all the while,

and fkim it clean, put into it the peel of one lemon, when it

is very hot, but do not boil, take out the lemon-peel, and

pour it into china difhes. You mult obferve to keep it lhrring

one way all the lime it is over the nrc.

Jelly of Cream.

TAKE four ounces of hartfhorn, put it on in ftiree pmts of

water, let it boil till it is a ltiff jelly, which you will kno^.v
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by taking a little in a fpooon to cool
;
then -ftrain it off", and add

to it halt' a. pint of cream, two fpoonfuls of rofe-water, two
fpoonfuls of fack, and fweeten it to your tafte

;
then give it a

gentle boil, but keep ftirring it all the time, or it will cur-

dle
;
then take it off, and ftir it till it is cold ;

then put it into

broad bottomed cups, let them ftand all night, and turn them
cut into a difh

;
take half a pint of cream, two fpoonfuls of

rofe-water, and as much fack, fweeten it to your palate, and
pour over them.

To make Orange-Cream.

TAKE and pare the rind of a Seville orange very fine, and
fqueeze the juice of four oranges

;
put them into a ftew-pan,

with half a pint of water, and half a pound of fine fugar, beat
the whites of five eggs, and mix into it, and fet them on a
flow fire; ftir it one way till it grows thick and white, ftrain
it through a gauze, and ftir it till cold

; then beat the yolks of
five eggs very fine, and put into your pan with the cream

; ftir
it over a gentle fire till it is ready to boil ; then put it in a ba-
fon, anfi ftir it till it is cold, and then put it in your glaffes.

To make Goofeherry-Cream.

! AKE two quarts of goofeberries, put to them as much
water as will cover them, feald them, and then run them
through a fieve with a fpoon : to a quart of the pulp you muft
have iix eggs well beaten

;
and when the pulp is hot, put in

an ounce of frefh butter, fweeten it to your tafte, put in your
eggs, and ftir them over a gentle fire till they grow thick
then let it by

; and when it is almoft cold, put into it two
fpoonfuls of juice of fpinaefi, and a fpoonful of orange-flower
water or fack

; ftir it well together, and put it into your ba- .

-on. When it is cold, ferve it to the table.

To make Barley-C'-ea?n.

TAKE a fmall quantity of pearl-barley, boil it in milk andwater nil it is tender, then ftrain the liquor from it, put yourbarley into a quart of cream, and let it boil a little
; then lakethe whites of five eggs and the yolk of one, beaten with afpoonful of fine flour, and two fpoonfuls of orange-flower wa-ter; then take the cream oft' the fire, and mix in the e^s by

t > °t
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To make Pjlachio-Crcam.

TAKE half a pound of Piftachio nuts, break them, and

take out the kernels ;
beat thcrti in a mortar with a fpoonful

of brandy, put them in a flew-pan with a pint of good cream,

and the yolks of two eggs beat very fine
;

ftir it gently over a

How fire till it is, thick, but be fure it do not boil ; then put

it into a foup-plate ;
when it is cold, Hick fome kernels, cut

longways, all over it,, and fend it to table.

TAKE four ounces of hartfhorn (havings, and boil it in

three pihts of water till it is reduced to half a pint, and run

it through a jelly-bag
;
put to it a pint of cream and tour

ounces of fine fugar, and juft boil it up
;

put it into cups or

'glades, and let it (land till quite cold. Dip your cups or.

glafles in fcaiding water, arrd turn them out into your di.h ;

(tick diced almonds on them. It is generally eat with whiu-

v/ine and fugar.

TAKE a quart of cream, boil it with a nutmeg grated,

a blade or two of mace, a bit of lemon-peel, and fweeten to

your tafte ;
then blanch a quarter of a pound of almonds, beat

u,rv fine, with a fboonful of rofe or orange-flower wa-

Hartjhorn - Cream.

To make Almond-Cream.

pour miuduuwi,
cups or glades, and fend it to table.

thick , have cups ready, and pour it in.

To make Ratafia-Cream.
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oF five eggs with a little cold cream, and fugar to your tafte,

then thicken the cream with your eggs, fet it over the fire

again, but do not let it boil
;
keep it ftirring all the while one

way, and pour it. into china difhes.. When it is cold, it is

fit for ufie.

To male TVbipt-Crcam.

TAKE a quart of thick cream, and the whites of eight eggs

foeat well, with' half a pint of lack
;

mix it together, and

1weeten it to your tafte Math double-refined fugar. You may
perfume it, if you pleafe, with a little mufk or ambergreale

tied in a rag, and fteeped a little in the cream
;
whip it up

with a whifk, andYomc lemon-peel tied in the middle of the

whifk
;
/take the froth with a fpoon, and lay it in your glalTes

,or batons. This does well over a fine tart.

To make Wbipt-Syllabuhs.

TAKE a quart of thick cream, and half a pint of lack, -the

juice oftwo Seville oranges or lemons, grate in the peel ofitwo

demons, half a pound of double-refined fugar, pour it into a

•broad earthen pan, and whifk it well
;
but firft fweeten fome

red-wine or lack, and fill your glaffes as full as you chufe, then
as the froth rifes take it off with a fpoon, and lay it on a fieve

,to drain ;
then lay it carefully into your glalTes till they are as

full as they will hold. Do not make thefe long before you ufe

.them. Many life cyder fweetened, or any wine you pleafe,

,or lemon, or orange whey made thus fqueeze the juice of a

lemon, or orange, into a quarter of a pint of milk ; when
,the curd is hard, pour the whey clear off, and fweeten it to your
palate. You may colour fome with the juice of fpinach; fame
with faftron, and fome with cochineal, juft as you fancy.

To make E-verlaJling Syllabubs .

TAKE five half pints of thick cream, half a pint of Rhenifh,
half a pint of fack, and the juice of two large Seville oranges;
grate in juft the yellow rind of three lemons, and a pound of
double-refined fugar well beat and fitted : mix altogether with
a fpoonful of orange-ftower water ; beat it well together « ith

a whifk half an hour, then with a fpoon take it oft’, and lav it:

on a fieve to drain, then fill your glaftes. Thefe will keep
above a week, and is better made the day before. The beft
way to whip fyllabub is, have a fine large chocolate mill,

U 3 which
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which you muft keep on purpofe, and a large deep bowl to

mill them in. It is both quicker done, and the froth ftrong-

er. For the thin that is left at the bottom, have ready fome

calf’s-foot jelly boiled and clarified, there muft be nothing but

the calfVfoot boiled to a hard jelly ; when cold, take off the

fat, clear it with the whites of eggs, run it through a flannel

bag, and mix it with the clear, which you faved of the fylla-

bubs. eweeten it to your palate, and give it a boil ; then

pour it into bafons, or what you pleafe. When, cold, turn it

out, and it is a fine flummery.

To make Solid Syllabub.

TO a quart of rich cream put a pint of white-w’ine, the

juice of two lemons, the rind of one grated, fweeten it to your

tafte
; mill it with a chocolate mill till it is all of athicknefs ;

then put it in glades, or a bowl, and fet it in a cool place till

next day.

To make a Trifle.

COVER the bottom of your difh or bowl with Naples biff

cuits broke in pieces, mackeroons broke in halves, and ratafia

cakes. Juft wet them all through with fack, then make a good

boiled cuftard, not too thick, and when cold pour it over it,

then put a fyllabub over that. You may garnifh it with rati-

fia cakes, currant jelly, and flowers, and ftrew different co-

loured nonpareils over it. Note, thefe are bought at the con-

fedtioners.

To make Hartjhorn Jelly.

BOIL half a pound of hartfhorn in three quarts of water

over a gentle fire, till it becomes a jelly.
_

If you take out a

little to cool, and it hangs on the fpoon, it is enough. Strain

it while it is hot, put it in a well tinned fauce-pan, put to it a

pint of Rhenifti wine, and a quarter of a pound of loafffugar ;

beat the whites of four eggs or more to a froth ;
ftir it all to-

gether that the whites mix well with the jelly, and pour it in,

as if you were cooling it. Let it boil two or three minutes ;

then put in the juice of three or four lemons ;
let it boil a mi-

nute or two longer. When it is finely curdled, and a pure

white colour, have ready a fwan fkip jelly-bag over a china ha-

ion, pour in your jelly, and pour back again till it is as clear

as rock-waterj then fet a very clean china bafon under, have

• your
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your glafTes as clean as poflible, and with a clean fpoon fill

tyour glafies. Have ready fome thin rind of the lemons, and

when you have,fillcd half your glafies, throw your peel into the

bafon ;
and when the jelly is all run out of the bag, with a

clean fpoon fill the reft of the glafies, and they will look of a

•fine amber colour. Nowin putting in the ingredients there is

no certain rule. You muft put in lemon and fugar to your

palate. JMoft people love them fweet j and indeed they are

good /or nothing unlefs they are

,

Orange Jelly,

TAKE half a pound of hartlhorn fhavings, or four ounces

of ifinglafs, and boil it in fpring-water till it is of a ftrong

jelly ; take the jui<pe of three Seville oranges, three lemons,

and fix China oranges, and the rind of one Seville orange, and

one lemon pared very thin
;
put them to your jelly, fweeten it

with loaf-fugar to your palate ; beat up the whites of eight

eggs to a froth, and mix well in, then boil it for ten minutes,

then run it through a jelly-bag till it is very clear, and put it

in moulds till cold, then dip your mould in warm water, and

iurn.it out into a china ftiftr, or a fiat glafs, and garmfh with

fiowers.

To 7nake Ribland-Jelly,

TAKE out the great bones of four calves feet, put the feet

into a pot with ten quarts of water, three ounces of flartfhorn,

three ounces of ifinglafs, a nutmeg quartered, and four blades

of mace
;
then boil this till it comes to two quarts, ftrain it

through a flannel bag, let it ftand twenty-four hours, then

fcrape off all the fat from the top very clean, then flice it, put

to it the whites of fix eggs beaten to ^ froth, boil it a little, and

ftrain it through a flannel bag, then run the jelly into little

high glafies, run every colour as thick as your finger, one co-

lour muft be thorough cold before you put another on, and that

you put on muft be but blood-warm, for fear it mix together.

You muft colour red with cochineal, green with fpinach, yel-

low with faffron, blue with fyrup of violets, white with thick

cream, and fometimes the jelly by itfelf. You may add

orange-flower water, or wine and fhgar, and lemon, if yo*i

pleafe ;
but this is all fancy.

To make Calves- Feet Jelly.

£OIL two calves feet in a gallon of water till it comes to a.

U 4 quart,
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quart, then ftrain it, let it ftand till cold, fkim off all the fat

clean, and take the jelly up clean. If there is any fettling in

the bottom, leave it
;
put the jelly into a fauce-pan, with ^

pint of mountain-wine, half a pound of loaf-fugar, the juice

of four large lemons
;
beat up fix or eight whites of eggs with

a whifk, then put them into a fauce-pan, and ftir all together

well till it boils. Let it boil a few minutes- Have ready a

large flannel bag, pour it in, it will run through quick, pour it

in again till it runs clear, then have ready a large china bafon,

with the lemon-peels cut as thin as poflible, Jet the jelly run
into that bafon

;
and the peels both give it a fine amber-co-

lour, anialfo ailavour
;
with a clean filver fpoon fill your glaffes.

To make Currant-'Jclly.

STRIP the currants from the ftalks, put them in a ftone

jar, ftcp it clofe, fet it in a kettle of boiling water half way
the jar, let it boil half an hour, take it out and ftrain the juice

through a coarfe hair-fieve
; to a pint of juice put a pound of

fugar, fet it over a fine quick clear fire in your preferving-pau

or bell-metal fkillet
;
keep ftjrring it all the time till the fugar

is melted, then fkim the fcum off as faft as it rifes. When
your jelly is very clear and fine, pour it into gallipots ; when
cold cut whitepaper, juft the bignefs of the top of the pot,

and lay on- the jelly, dip thofe papers in brandy; then cover

the top clofe with white paper, and prick it fullof holes; fet

it in a dry place, put fome into glaffes, and paper them.

To make Rafberry-Gam.

TAKE a pint of this currant-jelly and a quart of rafberries,

bruife them well together, fet them over a flow fire, keeping

them ftirring all the time till it boils. Let it boil gently half

an hour, and ftir it round very often to keep it from flicking,

and rub it through a cullender
;
pour it into your gallipots,

paper as you do the currant-jelly, and keep it for ufe. 1 hey

will keep for two or three years, and have the full flavour of

the rafberry.

Ti make HartPnom Flummery.

.BOIL half a pound of the fhavings of haft(horn in three

pints of w'ater till it comes to a pint, then ftrain it through a

live into a bafon, and fet it bv to cool
;
then fet it over the

fire, let it juft melt, and put to it half a pint ot thick cream,
- fcald#d
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fcalded and grown cold again, a quarter of a pint of white

wine, and two fpoonfuls of orange-flower water ;
fwceten it

with fugar, and beat it for an hour and an half, or it will not

mix well, nor look well
;
dip your cups in water before you

put in the flummery, or elfe it will not turn out well. It is

belt when it Hands a" day or two before you turn it out. When
you ferve it up, turn it out of the cups, and flick blanched

almonds, cut in long narrow bits, op the top. You may eat

then) either with -wine or cream.

Afecond IFay to make Hartfhorn Flummery.

TAKE three ounces of hartfhorn, and put to it two quarts

of fpring-water, let it fimmer over th£ fire fix or feven hours,
fill half the water is confymed, or elfe put it in a jug, and fet

it in the oven with houfhold bread, then flrain it through a
fieve, and beat half a pound of almonds very fine, with fome
orange flower-water in the beating

; When they are beat, mix 2
little of your jelly with it, and fome fine fugar

;
flrain it out,

and mix it with your other jelly, flir it together fill it is little

more than blood-warm; then pour it into hajf pint bafons or
difhes for the purpofe, and fill them up half full. When you
ufe them, turn them out of the difh as you do flummery. If
it does not come out clean, fet your bafon a minute or two in
warm water.. You may flick almonds in or 'jti&. as you
pleafe. Eat it with wine and fugar. Or mrfke^'ybur jelly this
way

: put fix ounces of hartfhorn in a glared •jug with a long
neck, and put to it three pints of loft vvat^r. Cover the top of
the jug c.ofe, and put a weight on it to keep it fleady

;
fet it

ip a pot or kettle of water tvventy-fqur hours, let it not boil,
but be fcalding hot

; then flrain it out, and make your jelly.

Tp make Oatmeal-Flummery.

^ b-Y fome oatmeal, put it into a broad deep pan, then co-
yer it with water, flir it together, and let it {land twelve hours,
then pour oft that water clear, and put on a good deal of frefh
water, fhitt it again in twelve hours, and fo on in twelve more ;then pour oft the water clear, and flrain the oatmeal through a
coarie hair-fieve, and pour it into a fauce-pan, keeping itftir-
ring all the time with a flick till it boils and is very thick *

then pour it into difhes ; when cold turn it into plates, and
eat it with what you pleafe, either wine and fugar, or beer
an_ fugar, or milk. It eats very pretty with cyder and fugar.

You
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You muft obferve to put a great deal of water to the oatr

meal; and when you pour oft’ the laft v/ater, pour on juft

enough frdh as to ftain .the. oattueal well. Some let it ftand

forty-eight hours, Xome three days, ftrifting the water every

twelve hours
;
but that is as you lave it for fweetnefs or tart-

nefs. Gruts once cut do ' better than oatmeal. M.irid to ftir

it together when you. put in.frefh wafer,

To make a fine Syl1abuh from the Cow.

MAKE ^our fyllabub of either cyder or wine, fweeten it

pretty fweet, anil gmte nutmeg in
;
then milk the milk into the

liquor ;
when this is done, pour over the top half a pint or a

pint 6f cream, according .to the quantity of fyllabub you

make. . :c

You may make this fyllabub at home, only have new milk ;

make it as hot asmrilk from the cow, and out of a tea pot, or

any fuch thing, pour it in, holding your hand very high, and

ftrew .over fome currants well v/afhed and picked, and plumped

before the fire.

, t j -

i n . To make a' Hedgi-Hog.

r ; TAKE two pounds of blanched almonds, beat them well in

U.inortau-with a little cai.iary and orange-flower-water, to keep

them from oiling. Make them iufp ftjff pafte, then beat in the

volks of twelve eggs, leave out five of the whites, put. to it a

pint of cream fweetened with fugar, put in half a pound o»

fweet butter melted, fet it on a furnace or flow fire, and

it conftantly ftirring, till it is ftiff enough to be made in the

form of a hedge-hog; then flick it full of blanched almonds,

hit and' ftuck up like the briftles of a hedge-hog, then put it

into a t-.ifh ;
take a pint of cream, and the yolks of four eggs

beat un, fvveetened' with fugar to your palate. Stir them to-

getherWr a How fire till it is quite hot; .then pour it round

the hedge-hog in a difh,'and let it ftand till it is cold, and

ferve if up. Or a rich calf’s foot jelly made clear and good,

poured into the'difh round the hedge-hog ;
when it is cold, it

looks pretty, and makes a neat difir ;
or it looks pretty in tire

middle of a table for fupper.

To make French Flummery.

TAKE a ouart of cream, and half an ounpc of jfinglafl,

beat it fine, and ftir it into the cream. Let it boil foftly over a
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flow fire a quarter of an hour, keep it ftirring all the time ;

jjien take it off, fweeten it to your palate, and put in a lpoon-

ful pf roTe-water, and a fpoonful of orange-flower water
;
ftrain

it, and pour it into a glafs or bafon, or what you plcafe, and

when it is cold turn it out. It makes a fine fide difh. You
may eat it with cream, wine, or what you pleafc. Lay round

it baked pears. It both^looks very pretty, and eats fine.

A buttered ’Tort .

TAKE eight or ten large codlings, and fcald them, when
cold fkin them, take the pulp and beat it as fine as you can

with a filver fpoon
5

tfien mix, in the yolks of fix eggs and the

whites of four, beat ail well together y fqueeze in the juice of

a Seville orange, and fhred the rind as fine as poflible, with

iome grated nutmeg and fugar to your tafte
; melt feme fine

frefh butter, and beat up with it according as it wants, till it is

all like a fine rifick cream, and then make a fine puff-pafte,

have a large tin-patty that will juft hold it, cover the patty

with the-pafte; and pour in the ingredients. Do not put any
cover on, bake it a quarter of an hour, then flip it out of the
patty on a difh, and throw fine fugar well beat all over it. It is

a very pretty fide-difh for a fecond courfe. You may make
this of any large apples you pleafe,

Moon-Shine.
X 5 •

‘

*

1 "
. ,.»/ i ,

FIRST have apiece of tin, made in the fhape of a half-

moon, as deep as a half-pint bafon, and one in the fhape of a
large ftar, and two or three lefler ones. Boil two calves feet

in a gallon cf water till it comes to a quart, then ftrain it off,

and when cold fkim oft the fat, take half the jelly, and fweeten
it with fugar to your palate, beat up the whites of four eggs,
ftir all together over a flow fire till it boils

; then run it through
a flannel bag till clear, put it in a clean fauce-pan, and take an
Cmiice of fweet almonds blanched and beat very fine in a marble
mortar, with two lpoonfuls of rofe-water, and two of orange-
flower wafer

; then ftrain it through a coarfe cloth; mix it with
the jelly, ftir in four large fpoonfuls of thick cream, ftir it all
together till it boils

; then have ready the difh you intend it for,
lay the tin in the fhape of a half-moon in the middle, and the
ftars round it

;
lay little weights on the tin to keep them in the

places you would have them lie
; then pour in the above blanch-

mangcrO



300 THE ART OF COOKERY

manger into the difh, and when it is quite cold takeout the tin

things, and mix the other half of the jelly with half a pint of -

good white-wine, and the juice of Jwo or three lemons, with

loaf-fugar enough to make it fweet, and the whites of eight

eggs beat fine ftir it all together over a flow fire till it boils,

then run it through a flannel bag till it is quite clear, into a

china bafon, and very carefully fill up the places where you

took the tin out; let it ftand till cold, and fend it to table.

Note, You may for change fill the difh with a fine thick al-

mond cuftard ; and when it is cold, fill up the half-moon and

ftars with a clear jelly.

The Floating- Tfland, a pretty Dift
) for the Middle of a Fable at a

Second Courfc,
or for Supper.

YOU may take a foup-difh, according to the fize and quan-

tity you would make, but a pretty deep glafs is beft, and fet

it on a china difh-; firft take a quart of the thickeft cream you

can get, make it pretty fweet with fine fugar, pour in a gill

of fack, grate the yellow rind of a lemon in, and mill the

cream till it is all of a thick froth ;
then carefully pour the thin

from the froth, into a difh
;
take a French roll, or as many as

you want, cut it as thin as you can, lay a layer of that as light

as poffible on the cream, then a layer 'of currant-jelly, then a

very thin layer of roll, and then hartfhorn-jelly, then French

roll, and over that whip your froth which you faved off the

cream very well milled up, and lay at top as high as you can

heap it ; and as for the rim of the difh, fet it round with fruit

or fweetmeats, according to your fancy. This looks very

pretty in the middle of a table with candles round it, and you

may make it of as many different colours as you fancy, anu

according to what jellies and gams, or fweetmeats you have
;

or at the bottom of your difh you may put the thickeft crean.

you can get : but that is as you fancy.

€ H A P.
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C LI A P. XVII.

OF MADE-WINES, BREWING, FRENCH
BREAD, &c.

To make Rai/iti-TFine.

'T'AKE two hundred of raifins, ftalks and all, and put

them into a large hogfhead, fill it with water, let them
fteep a fortnight, ftirring them every day

; then pour ofF all

the liquor, and prefs the raifins. Put both liquors together in

a nice clean veil'd that will juft hold it, for it muft be full ;

let it ftand till it has done hilling, or making the leaft noife,

then ftop it clofe and let it ftand fix months. Peg it, and if

you find it quite clearrack it off in another veftel; ftop it clofe,

and let it ftand three months longer
;
then bottle it, and when

you ufe it, rack it off into a decanter.

To make Elder-Wine.

PICK the elder-berries when full ripe, put them into a ftone-
jar, and fet them in the oven, or a kettle of boiling water till the
jar is hot through

; then take them out and ftrain them through
a coarfe cloth, wringing the berries, and put the juice into 2
dean kettle: to every quart of juice put a pound of fine Lifhon
fugar, let it boil and fkim it well. WTicn it is clear and fine,

pour it into ajar
; when cold, cover it clofe, and keep it till

you make raifm-wine
; then when you tun your wine, to every

gallon of wine put half a pint ef the elder-fyrup.

1 To make Orange-lVine.

FAKE twelve pounds of the beft powder fugar, with the
whites of eight or ten eggs well beaten, into fix gallons of fpring-
water, and boil three quarters of an hour. When cold, put
into it fix fpoonfuls of yeaft, and the juice of twelve lemons,
which, being pared, muft ftand with tfvo pounds of white-fuo-ar
in a tankard, and in the morning fkim off the top, and then put
it into the water

; then add the juice and rinds of fifty oranges
but not the white parts of the rinds, and fo let it work all to-
gether two days and two nights

; then add two quarts of Rhe-
nifh or white-wine, and put it into your veil'd.

To
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To make Orcmge-Wine with Raifins.

TAKE thirty pounds of new Malaga raifins picked clean,

chop them ftriall, take twenty large Seville oranges, ten of

them you muft pare as thin as for preferving
; boil about eight

gallons of foft water till a third be confumed, let it cool a

little
;
then put five gallons it hot upon your raifins and

orange peel, ftill it well together, cover it up, and when it is

cold let it ftand five days, ftirring it onefe or twice a day
; then

pafs it through a hair fieve, and with a fpoon prefs it as dry

as you can, put it in a runlet fit, for it, and put to it the rind

of the other ten oranges, cut as thin as the firft ;
then make a

fyrup of the juice of twenty oranges, with a pound of white

fugar. It muft be made the day before you turn it up
;

ftir it

well together, and flop it clofe ; let it ftand two months to

clear, then bottle it up. It will keep three years, and is better

for keeping.

To make Elder-Floiver ITine
, very like Frontiniac.

TAKE fix gallons of fpring-water, twelve pounds of white

fugar, fix pounds of raifins of the fun chopped. Boil thefe to-

gether one hour, then take the flowers of elder, when they are

falling, and rub them oft to the quantity of half^i peck. When
the liquor is cold, put them in, the next day put in the juice of

three lemons, and four fpoonfuls of good ale yeaft. Let it ftand

covered up two days
;
then ftrain it off, a/id put it in a veffel fit

for it. To every gallon of wine put a quart of Rhenifh, and put

vour bung lightly on a fortnight, then flop it down clofe. Let

it ftand fix months ;
and if you find it is fine, bottle it off.

To make Gooseberry- 1Tine.

GATHER your goofeberries in dry weather, when they are

half ripe, pick them, and bruife a peck in a tub, with a woouen

mallet
;
then take a horfe hair cloth, and prefs them as much as

poftible, without breaking the feeds. When you have preffed

out all the juice, to every gallon of goofeberries put three

pounds of fine dry powder fugar, ftir it all together till the

fugar is diffolved, then put it in a veffel Or calk, which muft

be' quite full. If ten or twelve gallons, let it ftand a fort-

night ;
if a twenty gallon calk, five weeks. Set it in a cool

place, then draw it off from the lees, clear the veffel of the

lees, and pour in the clear liquor again. If it be a ten gallon
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cafk, let it ftand three months ;
if a twenty gallon four months,

then bottle it off.
,

: . » ' t , j '
. k . * i

1
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To make Currant-Wine.

GATHER your currants on a fine dry day, when the fruit

is full ripe
;

ftrip them, put them in a large pan, and bruiie

them with a wooden peftlc. Let them ftand in a pan or tub
twenty-four hours to ferment ; then ruft it through a hair-
fieve, and do not let your hand touch the liquor.

" To every
gallon of this liquor, put,two pounds and a half of white fu-

gar, ftir it well together, and put it into your veffel. To
every fix gallons put in a quart of brandy, and let it Land fix

weeks. If it is fine, bottle it
; if it is not, draw it off as clear;

as you can, into another veffel or large bottles
; and in a fort-

night, bottle it in fmall bottles.

To make Cherry-Wine .

PULL your cherries wEen full ripe off the ftalks, and prefo
them through a hair-fieve. To every gallon of liquor put two
pounds o1 lump fugar beat fine, ftir it together, and put it into
a veffel

; it muftbe full : when it has done working and mak-
ing, any noife, ftop it clofe for three months, and bottle it off.

To make Birch-Wine.

r HE feafon for procuring the liquor from the birch -trees is
in the beginning of March, while the fap is rifing, and before
the leaves Ihoot out

;
for when the fap is come forward, and

the leaves appear, the juice, by being long digelted in the
bark, grows thick and coloured, which before was thin and
clear.

The method of procuring the juice is, by boring holes in
tie body of the tree, and putting in foffets, which are com-
monly made of the branches of elder, the pith being taken out.You may without hurting the tree, if large, tap it in feveral
places, lour or five at a time, and by that means lave from a
good many trees leveral gallons every day

; if vou have notenough in one day, the bottles in which it drops muft be cork-
ed dole, and rofined or waxed ; however, make ufe of it is
loon as you can.

L ake the fap and boil it as long as any feum rifes, Ikim-mmg it all the time : toe very gallon of liquor put-four pounds
ar, the thin peel of a lemon, boil it afterwards

half

of good fug
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half an hour, Ikimming it very well, pour it into a clean tub,

and when it is almoft cold, fet it to work with yeaft fpread

upon a toaft* let it ftand five or fix days, ftirring it often ;

then take fuch a cafk as will hold the liquor, fire a large match

dipped in bnmftone, and throw it into the cafk, ftop it clofe

till the match is extinguifhed, tun your wine, lay the bung

on light till you find it has done working ;
ftop it clofe and

keep it three months, then bottle it off.

To make Quince-Wine.

GATHER the quinces when dry and full ripe ;
take twenty

large quinces, wipe them clean with a coarfe cloth, and grate

them with a large grate or rafp as near the core as you can, but

none of the core
;

boil a gallon of fpring-water, throw in your

quinces, let it boil foftly about a quarter of an hour ;
tnen

ftrain them well into an earthen pan on two pounds of double-

refined fugar, pare the peel of two large lemons, throw in and

fqueeze the juice through a fieve, ftir it about till it is very

cool, then toaft a little bit of bread very thin and brown, rub

a little yeaft on it, let it ftand clofe covered twenty-four hours,

then take out the toaft and lemon, put it up in a cagg, keep it

three months, and then bottle it. If you make a twenty gallon

cafk, let it ftand fix months before you bottle it ;
when you

ftrain your quinces, you are to wring them hard in a coarfe

cloth.

To make Cowji'ep or Clary-Wine.

TAKE fix gallons of water, twelve pounds of fagar, the

juice of fix lemons, the whites of four eggs beat very well, put

all together in a kettle, let it boil half an hour, fkim it very

well : take a peck of cowllips ; if dry ones, half a peck
;
put

them into a tub, with the thin peeling of fix lemons, then

pour on the boiling liquor, and ftir them about ;
when almoft

cold, put in a thin toaft baked dry and rubbed with yealt. Let

it ftand two or three days to work. If you put in before you

tun it fix ounces of fyrup of citron or lemons, with a quart ot

Rhenifh wine, it will be a great addition ;
the third day ftrain

it off, and fqueeze the cowllips through a coarfe cloth ;
then

ftrain it through a flannel bag, and tun it up ;
lay * e un

t*

loofe for two or three days to fee if it works, and if it does not,

bung it down tight; let ’it ftand three months, then bottle it.

To



MADE PLAIN AND EASY. 3°S

To make Turnip- Wine.

TAKE a good many turnips, pare, flice, and put them in a

Cvder-prefs, and prefs out all the juice very well. To every

gallon of juice have three pounds of lump-fugar, have a vcffel

ready, juft big enough to hold the juice, put your fugar into a
Veffel, and alfo to everv gallon of juice half a pint of brandy.
Pour in the juice, and lay fomething over the bung for a week,
to fee it it works. If it does, you muft not bung it down till

it has done working ; then ftop it clofe for three months, and
draw it off in another vefiel. When it is fine, bottle it off.

To tnake Rafpberry- Wine.

TAKE fome fine rafperries, bruife them with the back of
a fpoon, then ftrain them through a flannel bag into a ftone-
jar. lo each quart of juice put a pound of double-refined fif-

gar, ftir it well together, and cover it clofe
;

let it ftand three
days, then pour it off clear. To a quart of juice put two
quarts of white-wine, bottle it off ; it will be fit to drink in a
week. .Braady made thus is a very fine dram, and a much
better way than fteeping the rafpberries.

RULES for BREWING.
CARE muft be taken, in the firft place, to have tire malt

clean
5 and after it is ground, it ought to ftand four or five

days.

For ftrong Otftober, five quarters of malt to three hegf-
heads, and twenty-four pounds of hops. This will afterwards
make two hogfheads of good keeping fmall-beer, allowing five
pounds of hops to it.

0

For middling beer, a quarter of malt makes a hogfliead of
ale, and one of fmall-beer

; or it will make three hogflreads
of good fmall-beer, allowing eight pounds of hops." This
will keep all the year. Or it will make twenty gallons of
ftrong ale, and two hogfheads of fmall-beer'that will keen
all the year. “ ^

If you intend jour ale to keep a great while, allow a poend
of hops to every buflrel; if to keep fix months, five pounds to aTogfhead

;
if for prefent drinking, three pounds (oa hogfhead,

and the lofteft and cleareft water you can o-et.

Obferve the day before to have all your veffels very clean, and
jtever ufe your tubs for any other ufe except to make wines.

X -.Let
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Let your cafk be very clean the day before with boiling wa-

ter
;
and if your bung is big enough, fcrub them well with a

little birch-broom or brufh
;
but if they be very bad, take out

the heads, and let them be fcrubbed clean with a hand-brufh,

fand, and fullers-earth. Put on the head again, and fcald

them well, throw into the barrel a piece of unflacked lime,

and flop the bung clofe.

The firft copper of water, when it boils, pour into your

mafh-tub, and let it be cool enough to fee your face in
; then

put in yott-r malt, and let it be well mafhed
;
have a copper of

water boiling in the mean time, and when vour malt is well

mafhed, fill your mafhing-tub, ftir it well again, and cover it

over with the flacks* Let it ftand three hours, fet a broad

fllallow tub under the cock, let it run very foftly, and if it is

thick throw if up again till it runs fine, then throw a handful

of hops in the under tub, let the mafh run into it, and fill your

tubs till all is run off. Have water boiling in the copper, and

lay as much more on as you have occafion for, allowing one third

for boiling and wafte* Let that ftand an hour, boiling more

water to fill the mafh-tub for fmall-beer ;
let the fire down a

little, and put it into tubs enough to fill your mafh. Let the

feoond mafh be run off,. and' fill your copper with the firft wort;

put in part of your hops, and make it boil quick. About an

hour is long enough ;
when it has half boiled, throw in a hand-

ful of fait- Have a clean.white wand and dip it into the cop-

per, and if the wort feels clammy it is boiled enough ;
then

flacken your fire, and take off your wort. Have ready a large

tub, put two flicks acrofs, and fet your ftraining bafket o\ er

the tub on the flicks, and ftrain your wort through it. Put

your other wort on to boil with the reft of the hops ;
let your

mafia be covered again with water, and thin your wort that is

cooled in as many things as you can; for the thinner it lies,

and the quicker it cooTs, the better. When quite cool, put

it into the tunning-tub. Throw a handful of fait into every

boil. When the mafh has flood an hour draw it off, then hll

your mafh with cold water, take off the wort in the copper

and order it as before. When cool, add to it the firft in the

tub
;

fo foon as you empty one copper,- fill the other, lo boil

your fmall-beer well. Let the laft mafh run oft, and when

both are boiled with frefh hops, order them as the two firft

boilings; when cool empty the mafh tub, and put tic nu

beer to work there. When cool enough work it, (et a woo en

b6wl full of veaft in the beer, and it will work over with a
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little of the beer in the boil. Stir your tun up every twelve

hours, let it (land two days, then tun it, taking off the yeaff.

Fill your veflels full, and lave fome to fill your barrels
; let it

Hand till it has done working; then lay on your bung lightly

for a fortnight, after that ftop it as dole as you can. Mind you
have a vent-peg at the top of the veflel

5 in warm weather, open
it

;
and if your drink hides, as it often will, loofen till it has

done, then ftop it clofe again. If you can boil your ale in one
boiling it is beft, if your copper will allow of it

;
if not, boil

it as conveniency ferves.

When you come to draw your beer, and find it is not fine,

draw off* a gallon, and fet it on the fire, witff two ounces of
ifinglafs cut fmall and beat. Diffolve it in the beer over the
fire : when it is all melted, let it ftand till it is cold, and pour it

in at the bung, which muff lay loofe on till it has done fer-

menting, then ftop it clofe for a month.
Take great care your calks are not mufty, or have any ill

tafte
; if they have, it is a hard thing to fweeten them.

You are to wafh your calks with cold water before you fcald
them, and they Ihould lie a day or two foaking, and clean
them well, then fcald them.

The beji Thingfor Rope.

MIX two handful of bean flour, and one handful of fait,

throw this into a kilderkin of beer, do not ftop it clofe till it
has done fermenting, then let it ftand a month, and draw it
off" ; but fometimes nothing will do with it.

IThen a Barrel of Beer has turned Sour.

TO a kinderkin of beer throw in at the bung a quart of oat-
meal, lay die bung on loofe two or thiee days, then ftop it
down dole, and let it ftand a month. Some throw in a piece
of chalk as big as a turkey’s egg, and when it has done work-
ing ftop it clofe for a month, then tap it.

BAKING.
To make White-Bread

j after the London hP'ay.

TAKE a bulhel of the fineft flour well dreffed, put it in
the kneading-trough at one end, take a gallon of water (which
we call liquor), and fome yeaft

; ftir it into the liquor till it
i«oks of a good brown colour and begins to curdle, ftrain and

X 2
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mix it with your flower till it is about the thicknefs of a feed-

cake ;
then cover it with the lid of the trough, and let itftand

three hours, and as foon as you fee it begin to fall, take a gal-

lon more of liquor
;
weigh three quarters of a pound of fait,

and with your hand mix it well with the water : ftrain it, and

with this liquor make your dough of a moderate thicknefs, fit

to make up into loaves ;
then cover it again with the lid, and

let it ftand three hours more. In the mean time, put the

wood into the oven and heat it. It will take two hours heat-

ing. When your fpunge has flood its proper time, clear the

oven, and begin to make your bread. Set it in the oven, and

clofe it up, and three hours will bake it. When once it is in,

you muft not open the oven till the bread is baked ,
and ob-

ferve in fummer that your water be milk-warm, and in winter

as hot as you can bear your finger in it.

Note, As to the quantity of liquor your dough will take,

experience will teach you in two or three times making, for

all flour does not want the fame quantity of liquor ;
and if

you make any quantity, it will raife up the lid and run over.

Ti jnake French Bread.

TAKE three quarts of water, and one of milk ; in winter

fc'alding hot, in fummer a little more than milk-warm. Seafon

it well with fait, then take a pint and a half of good ale yeaft

not bitter, lay it in a gallon of water the night before, pour

it off the water, ftir in your yeaft into the milk and water,

then with your hand break in a little more than a quarter of a

pound of butter, work it well till it is diflolved, then beat up

two eggs in a bafon, and ftir them in, have about a peck and

a half of flour, mix it with your liquor ;
in winter make your

,dough pretty ft iff, in fummer more flack : fo that you may ufe

a little more or lefs of flour, according to the ftiffnefs of your

dough ;
mix .it well, but the lefs you work the better. Make

i't into rolls, and have a very quick oven. When they have

lain about a quarter of an hour turn them on the other fide,

let them lie about a quarter longer, take them out and chip

all your French bread with a knife, which is better than rafp-

ing it, and make it look fpungy and of a fine yelW, whereas

the rafping takes off all that fine colour, and makes it look too

fmooth. You muff ftir your liquor into the flour as you do

for pie-cruft. After your dough is made cover it with a cloth,

and let it lie to rife whiff* the oven is heating.

To
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To make Muffins arid Oat-Cakes.

To a bufliel of Hertfordfhire white flour, take a pint and a

half of good ale yeaft, from pale-malt, if you can get it, be-

caufe it is whiteft; let the yeaft lie in water all night, the

next day pour off the water clear, make two gallons of water

juft milk-warm, not to fcald your yeaft, and two ounces of fait;

mix your water, yeaft, and fait well together for about a quarter

of an hour
;

then ftrain it and mix up your dough as light as

poflible, and let it lie in your trough an hour to rife
;
then with

your hand roll it, and pull it into little pieces about as big as a

large walnut, roll them with your hand like a ball, lay them on
your table, and as faft as you do them lay a piece of flannel

over them, and be fure to keep your dough covered with flan-

nel ; when you have rolled out all your dough begin to bake
the firft, and by that time they will be fpread out in the right

form
; lay them on your iron ; as one fide begins to change

colour turn the other, take great care they do not burn, or be
too much difcoloured, but that you will be a judge cf in two
or three makings. Take care the middle of the iron is not too
hot, as it will be

; but.then you may put a brick-bat or two in
the middle of the fire to flacken the heat. The thing you bake
cn muft be made thus :

Build a place as if you was going to fet a copper, and in the
ftead of a copper, a piece of iron all over the top fixed in form
juft the fame as the bottom af an iron pot, and make your fire

underneath with coal as in a copper. Obferve, muffins are made
the fame way

;
only this, when you pull them to pieces roll

them in a good deal of flour, and with a rolling-pin roll them
thin, cover them with a piece of flannel, and they will rife to
a proper thicknefs

; and if you find them too big or too little,

you muft roll dough accordingly Thefe muft not be the leaft
difcoloured. When you eat them, toaft them crifp on both
fides, then with your hand pull them open, and they will be
like a honeycomb

;
lay in as much butter as you intend to ufe,

then clap them together again, and fet it by the fire. When
you think the butter is melted turn them, that both fides mhy
be buttered alike, but do not touch them with a knife, either to
fpread or cut them open, if you do they will be as heavy as lead,
Only when they are buttered and done, you may cut them
acrofs with a knife.

Note, Some flour will foak up a quart or three pints more
water than other flour ; then you muft add more water, or fliake

X 3 in
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in more flour in making up, for the dough muft be as light as

poflible.

A Receipt for making Bread without Barm by the help of a Leaven.

TAKE a lump of dough, about two pounds of your laft

making, which has been raifed by barm, keep it by you in a

wooden veflel, and cover it well with flour. This is your lea-

ven : then the night before you intend to bake, put the faid

leaven to a peck of flour, and v/ork them well together with

warm water. Let it lie in a dry wooden veflel, well covered

with a linen cloth and a blanket, and keep it in a warm place.

This dough kept warm will rife again next morning, and will

be fufficient to mix with two or three bulhels of flour, being

worked up with warm water and a little fait. When it is well

worked up, and thoroughly mixed wnh all the flour, let it be

well covered with the linen and blanket, until you find it

rife •, then knead it well, and work it up into bricks or loaves,

making the loaves broad, and not fo thick and high as is fre-

quently done, by which means the bread will be better baked.

Then bake your bread.

Always keep by you two or more pounds of the dough of

your laft baking well covered with flour, to make leaven to ferve

from one baking day to another ;
the more leaven is put to the

flour, the lighter and l'pungier the bread will be. The trefher

the leaven, the bread will be the lefs four.

From the Dublin Society.

A Method to preferve a large Stock ofTeaJl,
which will keep and be

ofufefor feveral Months,
either to make Bread or Cakes.

WHEN you have yeaft in plenty, take a quantity of it, ftir

and work it well with a whifk until it becomes liquid and thin,

then get a large wooden platter, cooler, or tub, clean and dry,

and with a foft brufh lay a thin layer of the yeaft on the tub,

and turn the mouth downwards that no dull: may fall upon it,

but fo that the air may get under to dry it. When that coat

is very dry, then lay on another till you have a fufficient quan-

tity even two or three inches thick, to lerve lor feveral montns,

always taking care the yeaft in the tub be very dry before you

lay more on. When you have occaflon to ufe this yeaft cut a

niece off, and lay it in warm water ;
ftir it together, and it

will be fit for ufe. If it is for brewing, take a large handful

of birch tied together, and dip it into the yeaft and hang it up
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to dry ;
take great care no duff comes to it, and fo you may do

as many as you pleafe. When your beer is fit to fet to work,

throw in ope of thefe, and it will make it work as well as it

you had frefh yeafh

You mutt whip it about in the wort, and then let it he
;

when the vat works well, take out the broom, and dry it again,

and it will do for the next brewing.

Note, In the building of your oven for baking, obferve that

you make it round, low roofed, and a little mouth ;
then it will

take lets fire, and keep in the heat better than a long oven

and high roofed, and will bake the bread better.

p

CHAP. XVIII.

JARRING CHERRIES, AND PRESERVES, &c.

To jar Cherries
, JLady North's Way.

TAKE twelve pounds of cherries, Rone them, put them in

your preferving-pan, with three pounds of double-refined

fugar and a quart of water \ then fet them on ,the fire till they

are Raiding hot, take them off a little while, and fet on the

fire again. Boil them till they are tender, then fprinkle them
with half a pound of double-refined fuga£ po.unded, and fkim

them clean. Put them all together in a china bowl, let them
Rand in the lyrup three days

; drain them through a fieve,

take them out one by one, with the holes downwards on a

wicker-fieve, then fet them in a Rove to dry, and as they dry

turn them upon clean fieves, When they are dry enough, put

3 clean white fheet of paper in a preferving-pan, then put all

the cherries in, with another clean white fheet of paper on the

top of them ;
cover them clofe with a cloth, and fet them over

a cool fire till they fweat. Take them off the fire, then let

them ftand till they- are cold, and put them in boxes or jars

to keep.

To dry Cherries.

TO four pounds of cherries put one pound of fugar, and juft

put as much water to the fugar as will wet it
; when it is melt-

f X 5 cd, v
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ed, make it boil ;

ftone your cherries, put them in, and make
them boil ;

fkim them two or three times, take them off, and

let them ftand in the fyrup two or three days, then boil your

fyrup and put to them again, but do not boil your cherries any
more. Let them ftand three or four days longer, then take

them out, lay themin fieves to dry, and lay them in the fun,

or in a flow oven to dry
;
when dry, lay them in rows in pa-

pers, and fo a row of cherries, and a row of white paper in

boxe6.

To preferve Cherries with the Leaves and Stalks green.

FIRST dip the ftalks and leaves in the beft vinegar boiling

hot, ftick the fprig upright in a fieve till they are dry > in thj

mean time boil lome double-refined fugar to fyru£, and dip

the cherries, ftalks, and leaves in the fyrup, and juft let them

feald ; lay them on a fieve, and boil the fugar to a candy height,

then dip the cherries, ftalks, leaves, and all
;

then ftick the

branches and fieves, and dry them as you do other fweetmeats.

They look very pretty at candle-light in a defert.

To make Orange Marmalade.

TAKE the cleareft Seville oranges, and cut them in two
;

take out all the pulp and juice into a pan, and pick all the

fkir.s and feeds out
;

boil the rinds in hard water till they are

very tender, and change the water three times while they are

boiling and then p^und them in a mortar, and put in the

juice and pulp
;
put them in a preferving-pan, with double

their weight of loaf-fugar, fet it over a flow fire, boil it gently

forty minutes, put it into pots. Cover it with brandy-paper,

and tie it down clofe.
* ' • " 'I

To make White Marmalade.

PARE and core the quinces as faft as you can, then take to

a pound of quinces (being cut in pieces, lefs than half quar-

ters), three quarters of a pound of double-refined fugar beat

final i, then throw half the fugar on the raw quinces, fet it on

a flow fire till the fugar is melted, and the quinces tender ;

then put in the reft of the fugar, and boii it up as faft as you

can. When it is almoft enough, put in fome jelly and boil it

apace ; then put it up, and when it is .quite cold, cover it

with white paper.

To



MADE PLAIN AND, EASY.

To make Red Marmalade.

3*3

TAKE full ripe quinces, pare and cut them in quarters,

and core them
;
put them in a fauce-pan, cover them with the

parings, fill the fauce-pan nearly full of fpring-water, cover

it dole, and ftew them gently till they are quite foft, and a

deep pink colour
;
then pick out 'the quince from the parings,

and beat them to a pulp in a mortar ; take their weight in

loaf-fugar, put in as much of the water they were boiled in as

will dilfolve it, and boil and fkim it well
;
put in your quinces,

and boil thsm gently three quarters of an hour
;

keep {birring

them all the time, or it will Hick to the pan and ’burn
j

put it

into flat pots, and when cold tie it down clofe.
/

To preferye Oranges whole.

TAKE the beft Bermudas or Seville oranges you can get,
and pare the with a pen-knife very thin, and lay your oranges
in water three or four days, fhifting them every day

; then put
them in a kettle with fair water, and put a board on them to
keep them down in the water, and have a fkillet on the fire
with water, that may be ready to fupply the kettle with.boiling
water

; as it walbes it mull be filled up three or four times,
while the oranges are doing, for they will take up feven or
eight hours boiling

j they mull be boiled till a white ftraw will
run through them, then take them out, and fcoop the feeds
out of them very carefully, by making a little hole in the top,
and weigh them. To every pound of oranges put a pound and
three quarters of double-refined fugar, beat well and lifted
through a clean lawn fieve, fill your oranges with fugar, and
ftrew^ fome on them. Let them lie a little while, and make
your jelly thus :

.

Take two dfen of- P'Ppins or John apples, and flice them
into water, and when they are boiled tender ftrain the liquor
irom the pulp, and to every pound of oranges you mull: have a
pint and a half of this liquor, and put to it three quarters of
tnc fugar you left in filling the oranges, fet it on the fire, and
let it boil, Ikim it well, and put it in a clean earthen pan till it

p cold then put it in your fkillet
;

put in your oranges
; with

a Imall bodkin job your oranges as they are boiling to let the
Jy-rup into them, ftrew on the reft of your fugar whilft they arc
boiling, and when they look clear take them up and put them
in your glafies, put one in a glafs juft fit for them, and boil the
fyrup till it is almoft a jelly, than fill up your glafles. WhenTey arc cold, paper them up, and keep them in a dry place.

Or
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Or thus : Cut a hole out of the ftalk end of your orange, as

big as a fixpence, fcoop out all the pulp very clean, tie then*

finely in muflin, and lay them two days in fpring-water ;

change the water twice a day, and boil them in the muflin till

tender ;
be careful you keep them covered with water, weigh

the oranges before you fcoop them
;

to every pound add two

pounds of double-refined fugar, and a pint of water ; boil the

fugar and water with the orange juice to a fyrup, fkim it well,

let it ftand till it is cold, take the oranges out of the mufliin

and put them in, and boil them till they are cjuite clear, and

put them by till cold
;
then pare and core fome green pippins,

and boil them in water till it is very ftrong of the pippin ; do

not ftir them, put them down gently with the back ofa fpoon,

and ftrain the liquor through a jelly-bag, till it is clear. Put

to every pint of liquor a pound of double-refined fugar, and

'the juice of a lemon, ftrained as clear as you can ; boil it to

a ftrong jelly; drain thfe oranges out of your fyrup, and put

them in <dafs or white ftone jars, of the fize of the orange,

and pouAhe jelly on them. Cover them with brandy papers,

and tie them over with a bladder. You may do lemons in the

fame manner.
Quinces whole.

TAKE your quinces and pare them ; cut them in quarters,

or leave them whole, which you pleafe. Put them into a

faucepan, and cover them with hard water ; lay your parings

over them, to keep them under water ;
cover your faucepan

clofe, that no ftearn can copie out; fet them over a flow hre

till they are foft, and a fine pink colour ;
then let them ft n

till cold. Make a fyrup of double-refined fugar, with as much

water as will wet it; boil and fkim it well. Put in jour

ouinces let them boil ten minutes; take thern off, and let

them Hand three hours; then boil them rill the fyrup is thick,

and the quinces clear ;
then put them in deep jars, and when

cold put brandy paper over them, and tie them down clofe.

To make Confers ofRed Rofcs,
or any other Flowers.

TAKE role-buds, or any other flowers, and pick them ,
cut

iffffhe white part from the red

ift them through a fieve, to take out the fteds , s

hem, and to every pound of flowers take two P^nds and a

lalf of loaf-fugar ;
beat the flowers pretty fine in a» ftone mo -

ar, then by degrees put the iugar to them, «*nd beat

^
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Well, till it is well incorporated together ; then put it into

gallipots, tie it over with paper, over that a leather, and it

Will keep feven years.

To make Conferve of Hips.

GATHER hips before they grow foft, cut off the heads and
< {talks, flit them in halves, take out all the feeds and white tha£

is in them very clean, then put them into an earthen pan, and
ftir them every day, or theywill grow mouldy. Let them Hand
till they are foft enough to rub them through a coarfe hair-fieve ;

as the pulp comes take it off' the fieve : they are a dry berry,

and will require pains to rub them through. Then add its

weight in fugar, mix them well together without boiling, and
keep it in deep gallipots for ufe.

To make Syrup, of Rofes .

INFUSE three pounds of damalk rofe-leaves in a gallon of
warm water, in a well-glazed earthen pot, with a narrow
mouth, for eight hours, which ffop fo clofe that none of the
virtue may exhale. When they have infufed fo long, heat the
water again, fqueeze them out, and put in three pounds more
of rofe-leaves, to infufe for eight hours more; then prefs them
but very hard ; then to every quart of this infufion add four
pounds of fine fugar, and boil it to a fyrup.

To make Syrup of Citron.

PARE and flice your citrons thin, lay them in a bafon, with
layers of fine fugar. The next day pour off the liquor into a
glafs, fkim it, and clarify it over a gentle fire.

To make Syrup of Clcve-Gillifowcrs.

CLIP your gilliflowers, fprinkle them with fair water, put
them into an earthen pot, flop it up very clofe, fet it in a kettle

. .

wateL a°d let it boil for two hours
; then ftrain out the

j
uice, put a pound and a half cf fugar to a pint of juice, put it
rnto a fkillet, fet it on the fire, keep it ftirring till the fugar is
all melted, do not let it boil ; then fet it by to cool, and put it
into bottles. r

To snake Syrup of Pcach-Blojfoms.

INFUSE peach-bloffoms in hot water, as much as will hand-
fpmely cover them. Let them Hand in balneo, or in fand, for

twenty-
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twenty-four hours covered clofe ; then {train out the flowers

'from the liquor, and putin frefli flowers. Let them {land to

infufe as before, then ftrain them out, and to the liquor put

frefh peach -blofloms the third time, and, if you pleafe, a

fourth time. Then to every pound of your infufiun add two

pounds of double-refined fugar; and fetting it in fand, or bal-

neo, make a fyrup, which keep for ufe.

To make Syrup of Quinces.

GRATE quinces, pafs their pulp through a cloth to extra#

the juice, fet their juices in the fun to fettle, or before the fire,

and by that means clarify it ;
for every four ounces of this juice

take a pound of fugar boiled brown. If the putting in the juice

of the quinces Ihould check the boiling of the fugar too much,

give the fyrup fome boiling till it becomes pearled ; then take

it off the fire, and when cold, put it into the bottles.

To prefrve Apricots.

TAKE your apricots, ftone and pare them thin, and take

their weight in double-refined fugar, beaten and fifted
;

put

your apricots in a filver cup or tankard, cover them o\er with

iqgar, and let them {land fo all night. I he next aay put them

in a preferving-pan, fet them on a gentle fire, and let them

fimmer a little while, then let them boil till tender and clear,

taking them oft fometimes to turn and fkiin. Keep them un-

der the liquor as they are doing, and with a fmall clean "od-

kin, or great needle, job them, that the fyrup may penet; ne

Into them. When they are enough, take them up, and put

them in glaftes. Boil and fkirn your fyrup ;
apd when it is

cold, put it on your apricots. Put brandy paper over, and tie

them clofe.

To preferve Damfons whole.

YOU mull take fome damfons and cut them in pieces, put

them in a fkillet over the fire, with as much water as will co-

ver them. When they are boiled, and the liquor pretty itrong,

ftrain it out. Add for every pound of the darhfons wiped clean,

a pound of fingle-refined fugar, put the third part of your lu-

<rjr into the liquor, fet it over the fire, and when it immers,

put in the damfons. Lerthem have one good boil, and take

them oft’ for half an hour, covered up clofe ;
then fet them q.i

jtrain,' and let them fimmer over the fire after turning t cm ,

c- 5 ' '• then
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then take them out and put them in a bai'on, ftrew all the fu-

gar that was left on them, and pour th'e hot liquor over them

Cover them up, and let them ftand till next day, then boil

them up again till they are enough. 'Fake them up, and put

them in pots
; boil the liquor till it jellies, and pour it on them

when it is almoft cold
;

fo paper them up.

To candy any Sort of Flowers.

TAKE the beft treble-refined fugar, break it into lumps,
and dip it piece by piece into water, put them into a veffel of
filver, and melt them over the fire

;
when it juft boils, ftrain

it, and fet it on the fire again, and let it boil till it draws in

hairs, which you may perceive by holding up your lpoon ;

then put in the flowers, and fet them in cups or glaffes. When
it is of a hard candy, break it in lumps, and lay it as high as

you pleafe. Dry it in a ftove, or in the fun
?
and it will look

like fugar-candy.

Fo preferve Goofeberries whole withoutJloning.

TAKE the largeft preferving goofeberries, and pick off the
black eye, but not the ftalk

;
then fet them over the fire in a

pot of water to fcald, cover them very clofe, but not boil or
break, and when they are tender take them up into cold wa-
ter

; then take a pound and a half of double-refined fugar to a
pound of goofeberries, and clarify the fugar with water, a pint
to a pound of fugar, and when your fyrup is cold, put the
goofeberries Angle in your preferving-pan, put the fyrup *to
them, and fet them on a gentle fire

;
let them boil, but not too

faft, left they break
; and when they have boiled, and vou

perceive that the fugar has entered them, take them off, cover
them with white paper, and fet them by till the next day.
Then take them out of the fyrup, and boil the fyrup till it be-
gins to be ropy ; fkim it, and put it to them again, then fet
tnem on a gentle fire, and let them fimmer gently, till you
perceive the fyrup will rope

; then take them off, fet them by
t! *,y are cold, cover them with paper, then boil fome
goofeberries in' fair water, and when the liquor is ftrono-
enough, ftrain it out. Let it ftand to fettle, and to every
pint take a pound of double-refined fugar, then make a jelly of
it, put the goofeberries in glaffes when they are cold : co-

Ier wTa
Wlth

v

tHe
j
dly the nCXt daA PaPer them wet, and

then half dry the paper that goes in the infide, it clofe*, down
better
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better, and then white paper over the glafs. Set in your
ftove, or a dry place.

To preferve White Walnuts.

FIRST pare your walnuts till the white appears, and no-
thing elfe. You muft be very careful in the doing of them,
that they do not turn black, and as faft as you do them, throw
them into fait and water, and let them lie till your fugar is

ready. Take three pounds of good loaf-fugar, put it into ycur
preferving-pan, fet it over a charcoal fire, and put as much
water as will juft wet the fugar. Let it boil, then have ready

ten or a dozen whites of eggs ftrained and beat up to froth
;

cover your fugar with a froth as it boils, and fkim it ; then

boil it, and fkim it till it is as clear as cryftal, then throw in

your walnuts
;

juft give them a boil till they are tender, then

take them out, and lay them in a difh to cool ; when cool

put them in your preferving-pan, and when the fugar is as

warm as milk, pour it over them ; when quite cold, paper

them down.
Thus clear your fugar for all preferves, apricots, peaches,

goofeberries, currants, &c.

To preferve Walnuts green

:

WIPE them very clean, and lay them in ftrong fait and

water twenty-four hours ;
then take them out, and wipe them

very clean, haye ready a fkillet of water boiling, throw them

in,» let them boil a minute, and take them out. Lay them on

a coarfe cloth, and boil your fugar as above ;
then juft give

your walnuts a*fcald in the fugar, take them up, and lay them

to cool. Put them in vour preferving-pot, and pour on your

fyrup as above.

To preferve the large Green Plums.

FIRST dip the ftalks and leaves in boiling vinegar ;
when

they are dry, have your fyrup ready, and firft give them a.

fcald, and very carefully with a pin take off the Ikin ;
boil

your fugar to a candy height, and dip in your plums, hang

them by the ftalk to dry, and they will look finely tranfparentp*

and by hanging that way to dry, will have a clear drop at the

top. You muft take great care to clear your fugar nicely.

To
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///;
To preferve Peaches.

TAKE the largeft peaches you can get, not overripe, rub

off the lint with a cloth, and run them down the Team with a

pin /kin deep
; cover them with French brandy, tie a bladder

over them, and let them Hand a week. Make a ftrong fyrup,

and boil and /kirn it well ; take the peaches out of the brandy,

and put them in and boil them till they look clear
;
then take

them out, put them in glaffes, mix the fyrup with the brandy,
and when cold pour it over your peaches. Tie them clofe

down with a bladder and leather over it.

To make Quince Cakes.

YOU muff let a pint of the fyrup ofquinces, with a quart or
two of rafpberries, be boiled and clarified over a clear gentle
fire, taking care that it be well flammed from time to time;
then add a pound and a half of fugar, caufe as much more to
be brought to a candy height, and poured in hot. Let the
whole be continually ftirred about till it is almoft cold, then
fpread it on plates, and cut it out into cakes.

CHAP. XIX.

1 o make Anchovies, Vermicelli, Catchup, Vinegar
; and to

keep Artichokes, French Beans, &c.,

To make Anchovies.

T°,a Peck fpratV two pounds of common /alt, a quarter
of a pound of bay-falt, four pounds of falt-petre, two

ounces of /al-prunella, two penny-worth of cochineal
;
pound

,

1 in 3 mortal-, put them into a /lone pot, a row of fprats, a
layer ot your compound, and fo on to the top alternately.
1 refs them hard down, cover them clofe, let them /land fix
months, and they will be fit for ufe. Obferve that your fprats
ie very fre/h, and do not wa/h or wipe them, but juft take*them as they come out of the water.

t

To pickle Smelts
, where you have plenty.

np
1 a qujffter

r
of a Peck of Fmelcs, half an ounce of pep-

P - r, half an ounce of nutmeg, a quarter of an ounce of mace,

half
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half an ounce of falt-petre, a quarter of a pound of common fait,-

beat all very fine, walh and clean the trucks, gut them, then

lay them in rows in a jar, and between every layer of fmclts

ftrew the feafoning with four or five bay-leaves, then boil red

wine, and pour over them enough to cover them. Cover them

with a plate, and when cold tie them down clofe. They ex-

ceed anchovies-*

To make Vermicelli.

MIX yolks of eggs and flour together in a pretty ftiff pafte,

fo as you can work it up cleverly, and roll it as thm as it is pof-

fible to roll the pafte. Let it dry in the fun ;
when it is quite-

dry, with a very (harp knife cut it as thin as poflible, and keep

it in a dry place. It will run up like little worms, as vermi-

celli does ;
though the beft way is to run it through a coarfe

fieve, whilft the pafte is foft. If you want fome to be made in

hafte, dry it by the fire, and cut it fmalL It will dry by the

fire in a quarter of an hour. This far exceeds what comes

from abroad, being frefher.

'To make Catchup.

TAKE the large flaps of mufhrooms gathered dry, and.

bruife them ;
put°fome at the bottom of an earthen pan ;

ftrew fome fait over, then mufhrooms, then fait, till you have

done. Put in half an ounce of cloves and mace, and the like

of all-fpice. Let them ftar.d fix days, ftir them up every day,

then fend them to the oven, and bake them gently for iour

hours. Take them out, and ftrain the-liquor through a cloth,

or fine fieve. To every gallon of liquor add a quart of reo-

wine. If not fait enough, add a little more, a race or two

of gino-er cut fmall ;
boil it till one quart is wafted ;

ftrain rt

into a°pan, and let it be cold. Pour it from the fettlings ;
bot-

tle it, and cork it tight.

Another TVay to make Catchup.

' TAKE the large flaps, and fait them as above ;
bod the

liquor, ftrain it through a thick flannel bag ;
to a quar t ,0, tha

liquor put a quart of ftale beer, a large ft.clc of

cut in little flips, five or fix bay-leaves, an oaten

twenty or thirty cloves, a quarter of an ounce oftn.ace,a qi.

^
ter of an ounce of nutmegs beat, a quarter ot

black and white pepper, a quarter of an ounce of »11 -<P
lce>'

ur
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lour or five races of ginger. Cover it clofe, and let it fimmer
very foftly till about one-third is wafted ;

then ftrain it through

a flannel bag : when it is cold bottle it in pint bottles, cork it

dole, and it will keep a great while; The other receipt you
have in the chapter for the Sea.

Artichokes to keep dll the Tear .

BOIL as many artichokes as you intend to keep
;

boil them
fo as juft the leaves will come out

;
then pull off all the leaves

and choke, cut them from the firings, lay them on a tin-plate,

and put them in an oven where tarts are drawn
;

let them Hand
till the oven is heated again, take them out before the wood is

put in, and fet them in again, after the tarts are drawn
; fo do

till they are as dry as a board, then put them in a paper bag, and
hang them in a dry place. You fhould lay them in warm wa-
ter three or four hours before you ufe them, fhifting the water
often. Let the laft water be boiling hot; They will he very
tender, and eat as fine as frefh ones; You need not dry all

your bottoms at once, as the leaves are good to eat, fo boil a
dozen at a time, and fave the bottoms for this ufe.

To keep French Beans all the Tear.

TAKE fine young beans, gather them on a very fine day;
have a large ftone-jar ready, clean and dry, lay a layer of fait
at the bottom, and then a layer of beans, then fait, and then
beans, and lo on till the jar is full

; cover them with fait, tie
a coarfe cloth over them, and a board on that, and then a
weight to keep it clofe from all air

; fet them in a dry cellar*
and when you ufe them cover them clofe again

; walh them
you took out very clean, and let them lie in foft water twenty-
tour hours, fhifting the water often

; when you boil them da
not put any fait in the water. The beft way of drefting them
is, boil them with juft the white heart of a fmall cabbage, then
drain them, chop the cabbage, and put both into a fauce-pari
with a piece ot butter as big as an egg, rolled in flour, fhake a
ittJe peppei

,
put in a quarter of a pint of good gravy, fft themftew ten minutes, and then difh them up for a fide’difh A

S'yo°u pleafe

“ CabbagC ‘ Y°U ma
-
V d° more or Icfs

>

To keep Green Peas till Chrifhnas.

TAKE fine young peas, fhell them, throw them into boil,‘no-water with fome fait in, let them boil five or fix minutes, throw
• * them
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them into a cullender to drain; then lay a cloth four or five

times double on a table, and fpread them on; dry them verj

well and have your bottles ready, fill them and cover them

S mutton-fat ^tried ;
when it is a little cool, fill the necks

aimoft to the top, cork them, tie a bladder and a lath over

them, and fet them in a cool dry place. When you ufe them

boil your water, put in a little fait, fome fugar, and a piece of

butter - when they are boiled enough, throw them into a fieve

to draik; then put them into a fauce-pan w.th a good piece

of butter, keep fhaking it round all the time till the butter is

melted, then turn them into a difti, and fend them to ta e.

Another IVay to prcferve Green Peas.

GATHER your pear on a very dry day, when they are nei-

theT old, nor Jo yotfng, (hell them and have ready fome quart

bottles with little mouths, being well dried ;
fill the bott ‘es an

cork them well, have ready a pipkin of rofin melted, into

which dip the necks of the bottles, and fet them in a very dry

place, that is cool.

To keep Green Gooseberries till Chri/lmas.

PTClv vour lar<te green goofeberries on a dry day, hav e r^a y

yoKTc^f dry? fill *e WtK
them in a kettle of water iedJake them
very foftly till you find thu

.

go
^ are ^one . then have

but, and put in the reft of theb
necks of the bottles

ready fome rofin melted in a pipkin, d-p
keep

S and that will keep all air from connng *the ccork, keep

them in a cold dry
PySSaTkeep them without folding, but

the'fohe Stms w5i nor bake fo fine.

To keep Red Goofeberries.

PICK them when full ripe •„ to each quart of put

a quarter of a pound of Lilbon fugar, and H ^ boil>

pound of fugar put a quarter of a pint oV
ro0 or

hen put in 1“-,^f^u^Sem So S* ftone-jS ,
when

three minutes, then paur tlie make fine

cold cover them up. and keep them for the
, a cul.cold cover them up and keep ^ a

pies with little troub.c.
_ | pound of fine Liibon iu-

t-1-' • ««» <S“"
<* pu'p-nftfi n Cl well mixed andlender ,

to a quart of pu r f.t >»
„ mixed and

gar, keep ftirnng. over the hre till bow
boiled,
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boiled, and pour it into a ftone-jar
;
when cold cover it with

white paper, and it makes very pretty tarts or pufls.

To keep Walnuts all the Tear.

TAKE a large jar, a layer of fea-fand at the bottom, then a

layer of walnuts, then land, then the nuts, and fo on til! the

jar is full
; and be fure they do not touch each other in any of

the layers. When you would ufe them, lay them in warm wa-
ter for an hour, fhift the water as it cools ;

then rub them dry,

and they will peel well and eat fweet. Lemons will keep thus

covered better than any other way.

Another Way to keep Lemons.

TAKE the fine large fruit that are quite found and good,
and take a fine packthread about a quarter of a yard Ion 2, run it

through the hard nib at the end of the lemon; then tie the firing

together, and hang it on a little hook in an airy dry place
; fo

do as many as you pleafe, but be fure they do not touch one an-
other, nor any thing elie,but hang as high as you can. Thus
you may keep pears, &c. only tying the firing to the ftalk.

To keep JVhite Bullice
, Pear-Plums ,

nr Damfons,
&’c. fur Tarts or

-
Pies-.

GA THER the^fi when full grown, and juft as they begin to
turn. Pick all. the largeft out, fave about two-thirds, of the
fruit, the other third put as much water to as ‘/cy think will
cover the reft. Let them boil, and fkim them

; when the fruit is

boiled very foft, then ftrain it through a coarfe hair-fieve
; and

to every quart of this liquor put a pound and half of fugar, boil
it, and fkim it very weft ; then throw in your fruit, juft mve
them a fcaid

;
take them off the fire, and when cold put them

into bottles with wide mouths
;
pour your fyrup over them, lav

a piece of white paper over them, and cover them with oil. Be
fure to take the oil well oft when you ufe them, and do not put
them in larger bottles than you think you fhall make ufe of at
a time, becaufe all thefe forts of fruits fpoil with the air.

To make Vinegar.

TO every gallon of water put a pound of coarfe Lifbon fu-
gar, let it boil, and keep fkimming it as long as the feum
nfes

;

then pour it into tubs, and when it is as cold as beer
to work, toaft a good toaft, and rub it over with yeaft Let
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it work twenty-four hours
;

then have ready a veflel iron-

hooped, and well painted, fixed in a place where the fun has

full power, and fix it fo as not to have any occafion to move

it. When you draw it oflf, then fill your veffels, lay a tile on

the bung to keep the duft out. Make it in March, and it will

be fit to ufe in June pr July. Draw it off into little ftone

bottles the latter end of June or beginning of July, let it ftand

till you want to ufe it, and it will never foul any more
;
but

when you go to draw it off, and you find it is not four enough,

let it ftand a month longer before you ^draw it off. lor

pickles to go abroad ufe this vinegar alone
;

but in England

you will be obliged, when you pickle, to put one. half cold

fpring-water to it, and then it will be full four v/ith this vi-

negar. You need not boil unlefs you pleafe, for almoft any

fort of pickles ; it will keep them quite good. It will keep

walnuts very fine without boiling, even to go to the Indies ;

but then do not put water to it. For gieen pickles, you may

pour it Raiding hot on two or three times. All other fort

of pickles you need not boil it. Mufhrooms only waih them

clean, dry them, put them into little bottles, with a nutmeg

juft Raided in vinegar, and fliced (whilft it is hot) very thin,

and a few blades of mace ;
then fill up the bottle with the cold

vinegar and fpring-water, pour the mutton fat tried over it,

and tie a bladder and leather over the top. Thefe mulhrooms

will not be fo white, but as finely tafted as if they were juft

gathered ;
and a fpoonful of this pickle will give fauce a very

White walnuts, fuckers, and onions, and all white pickles,

do in the fame manner, after they are ready for the pickle.

To fry Smelts.

EET your fmclts be frelh caught, wipe them very dry with

a cloth, beat up yolks of eggs and rub over them, ftrew

crumbs of bread on
,
have fome clear dripping boiling

,

in a ry-

ing-pan, and fry them quick of a fine gold colour. ut

on a plate to drain, and then lay them in your difh. Gain>Ih

with fried parfley, with plain butter in a cup.

To drefs White-bait.

TAKE your white-bait frelh caught, and put them in a

cloth with a handful of flour, and fhake them about u 1 they

are feparated and quite dry

;

have Rme hog s lard boilu^
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quick, fry them two minutes, drain them, and difh up with

plain butter and foy.

To roaft a Pound of Butter.

LAY it in fait and water two or three hours, then fpit it,

and rub it all over with crumbs of bread, with a little grated

nutmeg, lay it to the fire, and as it roafts, bafte it with the yolks

of two eggs, and then with crumbs of bread all the time it is a

roafting ; but have ready a pint of oyfters ftewed in their own
liquor, and lay in the difh under the butter ; when the bread
has foaked up all the butter, brown the outfide, and lay it on
your oyfters. Your fire muft be very flow.

CHAP. XX.
i

‘V-T

P I S T I L L I N G.

To di/lil TValnut-lVatejt.

TAKE a peck of fine green walnuts, bruife them well in a
large mortar, put them in a pan, with a handful of baum

bruifed, put two quarts of good F rench brandy to them, cover
them clofe, and let them lie three days

; the next day diftil

them in cold ftill
; from this quantity draw three quarts,

which you may do in a day.

How to ufe this Ordinary Still.

Y OU muft lay the plate, then wood afhes thick at the bot-
tom, then the iron pan, which you are to fill with your walnuts
and liquor

; then put on the head of the ftill ; make a pretty
brifk fire till the ftill begins to drop, then flacken it fo as juft to
have enough to keep the ftill at work. Mind all the time
to keep a wet cloth all over the head of the ftill all the time it
is at work, and always obferve not to let the ftill wbrk longer
than the liquor is good, and take great care you do not bum
"the ftill $ and thus you may diftil what you pleafe. If you

Y 3 draw
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draw the ftill too far it will burn, and give your liquor a bad

tafte.

To make Treacle-Water.

TAKE the juice of green walnuts four pounds, of rue, car-

duus, marygobl, and baum, of each three pounds, roots of

butter-bur half a pound, roots of burdock one pound, an-

gelica and mafter-wort, of each half a pound, leaves of

fcordium fix handfuls, Venice treacle and mithridate, of each

half a pound, old Canary wine two pounds, white-wine vine-

gar fix pounds, juice of lemon fix pounds ;
and diftil this in.

an alembic.

To make Black Cherry-Water.

TAKE fix pounds of black cherries, and bruife them fmallj

then put ’to them the tops of rofemary, fweet marjoram, fpear-

mint, angelica, baum, marygold flowers, of each a handful,

dried violets one ounce, anife-feeds and fweet fennel feeds, of

each half an ounce bruifed ;
cut the herbs fmall, mix all toge-

ther, and diftil them oj^n a cold ftill.

*T *

To make Hyjlerical Water.

TAKE betony, ,-foqts of lovage, feeds of wild parfnips, of

each two ounces; roots of fingle-piony four ounces, ofmifletoe

of the oak three ounces, myrrh a quarter of an ounce, caf-

tor half an ounce ;
beat all thefe together, and add to them .

a quarter of a pound of dried millepedes :
pour on thefe

three quarts of mugwort-water, and two quarts of brandy

;

let them ftand in a dole veflel eight days, then diftil it in a

cold ftill parted up. You may draw off nine pints of water,

and fyyeeten it to your tafte. Mix all together, and bottle

it up.

' T0 dijlil Red Rofe Buds.

WETyour rofes in fair water; four gallons of rofes will

take near two gallons of water, then ftill them in a cold ftill

;

take the fame {tilled water, and put into it as many frefh roles

as it will wet, then ftill them again.

Mint, baum, parfley,. and penny-royal water, diftil the

fame way.

To
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To ?nake Plague-Water.

Roots. Flowers. Seeds.

Angelica, Wormwood, Hart’s tongue,

Dragon, Succory, Horehound,

Maywort, Hylop, Fennel,

Mint, Agrimony, Melilot,

Rue, Fennel, St. John’s wort,

Carduus, Cowflips, Comfrey,

Origany, Poppies, Feverfew,
‘ Red rofe leaves,

Wood-forrel,

Vocvain, Pellitory of the wall,

Maidenhair, Heart’s eafe,

Motherwort, Centaury,

Cowage, Sea-drink, a good handful of

Golden-rod, each of the aforefaid things.

Gromwell, Gentian-root, A

Dill, Dock-root,

Butterbur-root,

Piony-root,

Bay-berries,

Juniper-berries, of each of

thefe a pound.

One ounce of nutmegs, one ounce of cloves, and halfan ounce

of mace
;
pick the herbs and flowers, and Aired them a little.

Cut the roots, bruife theFerries,and pound the fpices fine ; take

a peck of green walnuts, and chop them fmall ; mix all thefe

together, and lay them to fteep in lack lees, or any white wine
lees, if not in good fpirits; but wine lees are beft. Let them
lie a week, or better ;

be fure to fiir them once a day with a

flick, and keep them clofe covered, then ftill them in an alem-

bic with a flow fire, and take care your fti}l does not burn.

The firft, fecond, and third running is good, and fome of the

fourth. Let them'ftand till cold, then put them together. •

To make Surfeit- JVater.

YOU nvuft take fourvy-grafs,brook-lime,water-crefles, Ro-
man wormwood, rue, mint, baum, fage, clivers, of each one

handful; green mcrery two handfuls
;

poppies, if frefh half a

peck, jf dry a quarter of a peck
;

cochineal, fix pennyworth,

fijffron, fix pennyworth j
anife-fecds, carraway-feeds, corian-

Y 4 der-

Winter-favoury, Plaintain,

Broad thyme, Setfoyl,

Rofemary
Pimpernell,

Sage,

F umatory.

Coltsfoot,

Scabeous,

Borrage,

Saxafrage,

Betony,

Liverwort,

Germander.
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der-feeds, cardamom-feeds, of each an ounce
;

liquorice two

ounces feraped, figs fplit a pound, raifins of the fun ftoned a

pound, juniper-berries an ounce bruifed, nutmeg an ounce

beat, mace an ounce bruifed, fweet fennel-feeds an ounce

bruifed, a few flowers of rofemary, marygold and fage-flowers ;

put all thefe into a large ftone-jar, and put to them three galr

Ions of French brandy ;
cover it clofe, and let it ftand near the

fire for three weeks. Stir it three times a week, and be fure to

keep it dofe flopped, and then ftrain it off
;

bottle your liquor,

and pour on the ingredients a gallon more of French brandy.

Let it ftand a week, ftirring it once a day, then diftil it in a

cold ftill, and this will make a fine white furfeit-water.

You may make this water at any time of the year, if you

live at London, becaufe the ingredients are always to be had

cither green or dry j
but it is the beft made in fummer.

TAKE two good handfuls of wormwood, as much carduus,

as much rue, four handfuls of mint, as much baum, half as

much angelica •, cut thefe a little, put them into a cold ftill, and

put to them three quarts of milk. Let your fire be quick till

your ftill drops, and then flacken your fire. ^ ou may draw oft

two quarts. T. he fipft quart will keep all the year.

How to diftil vinegar you have in the chapter of Pickles.

CHAP. XXI.

HOW TO MARKET,

And the Seafons of the Year for Butchers Meat, Pouitn,

Fifh, Herbs, Roots, &c. and Fruit.

THE head, tongue, palate
;

the entrails are the fwcetbreads,

kidneys, fkirts, and tripe ;
there is the double, the roll,

and the reed-tripe.

FIRST is the haunch ;
which includes the clod, marrow-

bone, fhin, and the fticking-piece, that is the neck- end. 1 he

1/ »

.

i
i

* •
• )

1 " * v 4 JlCXt

To make Milk-JVater

.

Pieces in a Bullock.

The Fore-Quarter.

J
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next is the leg of mutton piece, which has part of the blade-

bone ;
then the chuck, the brifket, the fore ribs, and middle

fib, which is called the chuck rib.

The Hind-Quarter.

FIRST firloin and rump, the thin and thick flank, the veiny-

piece, then the ifeh-bone, or chuck-bone, butfock, and leg.

In a Sheep.

THE head and pluck
; which include? the liver, lights,

heart, fweetbreads. and melt.

The Fore-Quarter

,

THE neck, bread, and fhoulder.

/ The Hind-Quarter.

THE leg and loin. The two loins together is called a

chine of mutton, which is a fine joint when it is the little fat

mutton.

In a Calf.

THE head and inwards are the pluck ; which contains the

fieart, liver, lights, nut, and melt, and what they call the

fkirts (which eat finely broiled), the throat-fweetbread, and
the wind-pipe-fweetbread, which is the fined.

The fore quarter is the fhoulder, neck, and bread.

The hind-quarter is the leg, which contains the knuckle
and fillet, then the loin.

In a Houfe-Lamh.

THE head and pluck, that is the liver, lights, heart, nut,
and melt. Then there is the fry, which is the fweetbreads,
lamb-dones, and fkirts, with fome of the liver.

The fore-quarter is die flioulder, n»ck, and bread together.

The hind-quarter is the leg and loin. This is in high feafon
at Chridmas, but lads all the year.

Grafs-lamb comes in in April or May, according to the fea-
fon of the year, and holds good till the middle of Augud.

In a Hog,

THE head and inwards
;

and that is the haflet, which is

the liver and crow, kidney and fkirts. It is mixed with a great

deal

N
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deal of fage and fweet herbs, 'pepper, fait, and fpicc, fo rolled

in the caul and roafted : then there are the chitterlins and the

guts, which are cleaned for faufages.

The fore-quarter is the fore-loin and fpring ; if a large hog,

you may cut a fpare-rib off.

The hind-quarter only leg and loin.

A Bacon Hog.

THIS is cut different, becaufe of making hams, bacon, and

pickled pork. Here you' have fine fpare-ribs, chines, and grif-

fins, and fat for hog’s-lard. The liver and crow is much ad-

mired fried with bacon
;

the feet and ears are both equally

good foufed.

Pork comes in feafon at Bartholomew-tide, and holds good

till Lady- day.

How to chufe BUTCHERS MEAT,

To chufe Lamb.

IN a fore-quarter of lamb mind the neck-vein ;
if it be an

azure blue it is new and good, but it greenifh or yellowifh, it

is near tainting, if not tainted already. In the hinder-quarter,

frnell under the kidney, and try the knuckle ;
if you meet with

a'fairrt feent, and the knuckle be limber, it is ftale killed, r or

2 lamb’s head, mind the eyes
;

if they be funk or wrinkled, it

is ftale , if plump and lively, it is new and fweet.

Teal.

IF the bloody vein in the flhoulder looks blue, or a bright

red, it is new killed j
but if blackifh, greenifh or yellowifh,

it is flabby and ftale . If wrapped in wet cloths, lmell whe-

ther it be mufty or not. The loin firft taints under the kid-

ney, and the fle£h, if ftale killed, will be foft and finny.

The breaft and neck taints firft at the upper end, and you

will perceive fome dufky, yellowifh, or greenifh appearance ;

the fweethread on the breaft will be clammy, otherwise it is

frefh and good. The leg is known to be new by the ftimids

„f the joint }
if limber, and the flefh feems clammy, and has

green or yellowilh fpecks, it is ftale. T he head » knwna.

die lamb’s. The flefh of a bull-calf is more red and firm than

that 6f q cow-calf, and the fat more hard and cur e .
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Mutton.

IF the mutton be young, the flefh will pinch tender ;
if old,

it will wrinkle and remain fo ; if young, the fat will eafily part

from the lean
; if old, it will ftick by ftrings and fkins ;

if ram-

mutton, the fat feels fpungy, the flefh clefe-grained and tough,

not rifing again, when dented with your finger ;
if ewe-mutton,

the flefh is paler than wedder-mutton, a clofer grain, and

eafily parting. If there be a rot, the flefh will be palifh, and the

fat a faint whitifh, incliningto yellow, and the flefh willbe loofe

at the b«ne. If you fqueeze it hard, fome drops of water will

ftand up like fweat
;

as to the newnefs and ftalenefs, the fame

is to be’obferved as by lamb.

Beef.

IF it be right ox-beef, it will have an open grain
;

if young?
a tender and oily fmoothnefs ; if rough and fpungy, it is old,

or inclining to be fo, except neck, brifket, and fuch parts as

are very fibrous, which i^young meat will be more rough
than in other parts. A carnation pleafant colour betokens
good fpending meat, the fuet a curious white

;
yellowifh is not

fo good.

Cow-beef is lefs bound and clofer grained than the ox, the
fat whiter, but the lean fomewhat paler

; if young, the dent
you make with your finger will rife again in a little time.

Bull-beef is of a clofe grain, deep dufky red, tough iii

pinching, the fat fkinny, hard, and has a rammifh rank
lmell

;
and for newnefs and ftalenefs, this flefh bought frefh

has but few figns
; the more material is its clamminefs, and

the reft your fmell will inform you. If it be bruifed, thefe
places will look more dufky or blackifh than the reft.

Pork.

Ir it be young, the lean will break in pinching between
your fingers, and if you nip the fkin with your nails, it will
make a dent

; alfo if the fat be foft and pulpy, in a manner
like lard

;
if the lean be tough, and the fat flabby and fpungy,

feeling rough, it is old
; efpecially if the rind be ftubborn,

and you cannot nip it with your nails.

If of a boar, though young, or of a hog gelded at full
growth the flefh will be hard, tough, reddifh, and rammifh
of fmell; the fat fkinny and hard

; the fkin very thick and
tough, and pinched up, will immediately fall again.

As
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As for old and new killed, try the legs, hands and fprings,

by putting your finger under the bone that comes out

;

for if it

be tainted, you will there find it by fmelling your finger ;
be-

fides, the fkin will be fweaty and clammy when ftale, but cool

and fmooth when new.

If you find little kernels in the fat of the pork, like hail-

Ihot, if many, it is meally, and dangerous to be eaten.

How to chtife Brawn., Venifort,
Wejlphalia Hams

,
CSV.

BRAWN is known to be old or young by the extraordinary

or moderate thicknefs of the rind
;
the thick is old, the mode-

rate is young. If the rind and fat be very tender, it is not boar-

brawn, but barrow pr fovy.

Venfon.

TRY the haunches or fhoulders under the bones that come

out with your finger or knife, and as the fcent is fweet or rank,

it is new or ftale ;
and the like of the fides in the moft flefhy

parts ;
if tainted, they will look greenifh in fome places, or

more than ordinary black. Look on the hoofs, and if the clefts

are very wide and rough, it is old ;
if clofe and lmooth, it is

young.
-— > The Scafonfor Ven'fon.

The buck venifon begins in May, and is in high feafon till

All- Hallows -day ;
the doe is in feafon from Michaelmas to

the end of' December, or fometimes to the end of January,

JVeJlphalia Hams ,
and EngllJ).b Bacon.

PUT' a knife under the bone that fticks out of the ham,

and if it comes out in a manner clean, and has a curious fla-

vour, it is fweet and good j
if much fmeared and dulled, is

^En^lifh mammons are tried the fame way; and for other parts

trv the fat
°

if it be white, oily in feeling, does not break or

crumble^ good ;
but if the contrary, and the lean has fome

little ftreaks of yellow, it is rufty, or will foon be lo.

To Chafe Butter
,
Checfi\ and Eggs.

WHEN you buy butter, truft not to that which will be

givcm you to tafte/but try in the middle, and it your finell

and taftc be good, you cannot be deceived.
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Cheefe is to be cholen by its moift and ftnooth coat
; if old

cheefe ba rough coated, rugged or dry at top, beware of little

worms or mites, if it be over-full of holes, moift or fpungy,

is fubjedl to maggots. If any foft or perifhed place appear on

the outfide, try how deep it goes, for the greater part may be

hid within.

Eggs hold the great end to your tongue ; if it feels warm,
be fure it is new

;
if cold, it is bad, and fo in proportion to the

heat and cold, fo is the goodnefs of the egg. Another way to

know a good egg is to put the egg into a pan of cold water, the

frefher the egg the fooner it will fall to the bottom ; if rotten,

it will fwim at the top. This is alfo a fure way not to be de-

ceived. As to the keeping of them, pitch them all with the

fmall end downwards in fine wood-afhes, turning them once a

week end ways, and they will keep fome months.

Poultry in Seafon.

JANUARY. Hen-turkeys, capons, pullets with eggs,

fowls, chickens, hares, all forts of wild-fowl, tame rabbits, and
tame pigeons.

February. Turkeys, and pullets with eggs, capons, fowls,

fmall chickens, hares, all forts of wild-fowl (which in this

month begin to decline), tame and wild pigeons, tame rabbits,

green geefe, young ducklings, and turkey-poults.

March. This month the fame as the preceding month ; and
in this month wild-fowl-goes quite out.

April. Pullets,, fpring-fowls, chickens, pigeons, young
wild-rabbits, leverets, young geefe, ducklings, and turkey-
poults.

May, and June. The fame.
]uly. The fame; with young partridges, pheafants, and

wild ducks, called flappers or moulters.
Auguft. The fame.

September, Odtober, November, and December. In thefie

months all forts of fowl, both wild and tame, are in feafon

;

and in the three laft is the full feafon for all manner of wild-
fowl.

How to chufe POULTRY.
To know whether a Capon is a true one

,
young or c/d, new or flak.

lr he be young his fpurs are ihort, and his legs fmooth
;

if
a true capon, a fat vein on the fide of his breaft, the comb
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pale, and a thick belly and rump : if new, he will have a clofe

hard vent ; if ftale, a loofe open vent.

A Cock or Hen Turkey,
Turkey-Poults.

IF the cock be young, his legs will be black and fmooth,

and his fpurs ftiort ; if ftale, his eyes will be funk in his head,

and the feet dry ; if new, the eyes lively and feet limber.

Obferve the like by the hen ;
and moreover, if fhe be with

eggs, flie will have a foft open vent ;
if not, a hard clofe vent.

Turkey poults are known the fame way, and their age cannot

deceive you.

A Cock
,
Hen,

&c.

IF young, his fpurs are fhort and dubbed ; but take particu -

lar notice they are not pared nor fcraped ;
if old, he will have?

an open vent
;
but if new, a clofe hard vent: and lo of a hen,

for newnefs or ftalenefs ;
if old, her legs and comb are lough ;

if yo^ng fmooth.

A Tame Goofe,
JVild Goofe,

and Bran Goofe.

IF the bill be yellowifh, and Ihe has but few hairs, the

is young; but if full of hairs, and the bill and foot red, fhe

is old ;
if new, limber-footed ; if ftale, dry-looted. And fo Oi

a wild goofe, and bran goofe.

Wild and Tame Ducks.

THE duck, when fat, is hard and thick on the belly, but it

not, thin and lean ;
if new, limber-footed ;

if ftale, dry-footed.

A true wild duck has a reddiih foot, fmaller than the tame

one.

Goodwetts,
Marie

,
Knots, Ruffs,

Gull, Dotterels,
and IP aeat-

Ears.

IF thefe be old, their legs will be rough ;
if young, fmooth ;

if fat, a fat rump; if new, limber-footed : if ftale, dry-footed.

Pheafant,
Cock and Hen.

THE cock, when young, has dubbed fpurs; when old, flurp

fmall fpurs ;
if new, a fat vent ;

and if ftale, an cPe” ‘
-

'

one The hen, if young, has fmooth legs, and her fleili

cISons g-„ , If with efg, <h= will have a foft open> vent and

if not, a Clofe one. For newnefs or ftalenefs, as the •
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Heath and Pheafant Poults.

IF new, they will be ftiff and white in the vent, and the feet

limber ; if fat, they will have a hard vent ; if ftale, dry-footed

and limber ;
and if touched, they will peel.

Heath Cock and Hen.

IF young, they have fmooth legs and bills ; and if old,

rough. F or the reft, they are known as the foregoing.

Partridge, Cock and Hen.

THE bill white, and the legs bluifh, fhew age
;

for if young,

the bill is black and legs yellowifti
;
if new, a faft vent ; if ftale,

a green and open one. If their crops be full, and they have fed

on green wheat, they may taint there 5 and for this fmell in

their mouth.

Woodcock and Snipe.

THE woodcock, if fat, is thick and hard
;

if new, limber-

footed
;
when ftale, dry-footed

;
or if their nofes are fnotty,and

their throats muddy and moorifli, they are naught. A fnipe,

if fat, has a fat vein in the ftde under the wing, and in the vent
feels thick j for the reft, like the woodcock.

Doves and Pigeons.

TO know the turtle-dove, look for a bluifli ring round his

neck, and the reft moftly white : the ftock-dove is bigger ;

and the ring-dove is lefs than the ftock-dove. The dove-houfe
pigeons, when old, are red-legged

; if new and fat, they will

feel full and fat in the vent, and are limber-footed
;
but if

ftale, a flabby and green .vent.

And fo green or grey plover, fieldfare, blackbird, thrufh,
larks, ,&c.

Of Hare
, Leveret

,
or Rabbit.

HARE will be whitifh and ftiff, if new and clean killed ; if
ftale, the flefti blackilh, in raoft parts, and the body limber, if the
cleft in her lips fpread very much, and her claws wide and rag-
ged, Ihe is old, and the contrary young

;
if the hare be young,

the ears will tear like a piece of brown paper
; if old, dry and

tough, To know a true leveret, feel on the fore-leg near the

foot,
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foot, and if there be a ftnall bone or knob it is right if not

is a hare • for the reft obferve as in a hare. A rabbit, 1 itale,

will be limber and flimy ;
if new, tfhite and ftiff; if old, her

claws are very long and rough, the wool mottled with grey

hairs ;
if young, the claws and wool fmooth.

FISH in SEASON.

Candlemas Quarter. '

LOBSTERS, crabs, craw-fifh, river-craw fifh, guard-fifh,

mackarel, bream, barbel, roach, (had or alloc, lamprey or 1am-

ner-ecls, dace, bleak, prawns, and horfe-mackarel.

The eels that are taken in running water, are better than

pond-eels ;
of thefe the filver ones are moft efteemed.

Midfummer Quarter.

TURBOTS and trouts, foals, grigs, and fhafflings and glout,

tenes, falmon, dolphin, flying-fifh, (beep-head, tolhs, both land

and fea, fturgeon, feale, chubb, lobfters, and crabs.

Sturgeon Is a fifh commonly found in the northern feas ,
but

now and then we find them in our great rivers, tfie Thames, the

Severn, and the Tyne. This fifh is of a very large ftze, and will

fometimes meafure eighteen feet in engt . O'
D ick]e(i

efteemed when frefh, cut in pieces roafted, baked ongcHed

for cold treats. The cavier is efteemed a dainty, which

the fpawn of this fifh. The latter end of this quarter come

fmelts.

Michaelmas Quarter.

COD and haddock, coal-fifh, white and pouting hake lvng,

tufke and mullet red and grey, weaver gurnet rocket^her-

rings, fprats, foals and flounders, plaile dabs and imea

dabs, eels, chars, fcate, thornback and homlyn, kinfon, oyb h

and fcollops, falmon, lea-perch and carp, pike,

f'a

S««-maide» are black, and thornback-maides white. Grey

bafs comes with the mullet.
Chrift-

In this quarter are fine lmclts, and h

There are two forts of mullets, the fea-mullet and ritci

mullet j
both equally good.

ChriOmas
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Chrijhnas Quarter.

DOREY, brile, gudgeons, gollin, finelts, crouch, perch,

anchovy and loach, fcollop and wilks, periwinkles, cockles,

nfufcles, geare, bearbet and hollebet.

How to chufe FISH.

To chufe Salmon
,

Pike, Trout
,
Carp

,
Tench,

Grading, Barbe

Chub
, Ruff, Eel, Whiting

,
iS/w/f, £sY.

ALL thefe are known to be new or ftale by the colour of

their gills, their eafinefs or hardnefs to open, the hanging or

keeping up their fins, the {landing out or finking of their eyes,

&c. and by finelling their gills.

Turbot.

He is chofen by his thicknefs and plumpnefs ; and if his

belly be of a cream colour, he muft fpend well
; but if thin,

and his belly of a bluifh white, he will eat very loofe.

Cod and Codling.

CHUSE him by his thicknefs towards his head, and the

whitenefs of his flefh when it is cut

:

and fo of a codling.

Lyng.

For dried lyrtg, chufe that which is thickeft in the poll,

and the flefh of the brighteft yellow.

Scate and Thornbaci’.

THESE are chofen by their thicknefs, and the fhe-fcate is

the fweeteft, efpecially if large.

Soals.

THESE are chofen by their thicknefs and ftiffnefs ; when
their bellies are of a cream-colour, they fpend the firmer.

Sturgeon.

IF it cuts without crumbling, and the veins and griftles give
a true blue where they appear, and the flefh a perfect white,
then conclude it to be good.

Z Frejh
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FreJJ) Herrings and Mackrel.

" new fbSt
SdTor finking and wrinkled, and tails limber, they are ftale.

Lobjlers.

THTTSE them by their weight ;
the heavieft are beft, if no

CHUbbtnem
y tail will pun fmart, like a

rter
'middle of the tail will be full of harder

SaiSlltrTl'bmthe hen X, andtheback of her

tail broade
prasujis, Shrimps,

and Crahfijh

.

_ cfl. if ftale will be limber, and call a kind of

THE two hilt, it ltaie, wu
. the latter

Qimy fmell, their colour fading, Y > colour turn

&*££$& “- “
Plaife and Flounders.

.

IF
t
CyZ whiXe" Thl b "ft fortofpS

bluiih on therr belly. ^^
r , the fcales are ftiff and Aiming,

fn't “in t'ke^and parts without crumbling, then it

“new and good, and not otherwrfe.

Pickled and Red Herrings.

FOR the firft, open the
bright red, they

white, fleaky,andoily, a^d t^ a good glofs,
part well from

Zkt and fmell well,“then conclude them to be good.

^

, ^ .pnrv STUFF throughout the Year.

FRUITS and GARDE IS-o t u 1

SOME grapJC^m

'

and Duch pirpms, John-apples, vuntc h gold
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gold and Harvey apples pom-water, golden-dorfet, renneting,

love’s-pearmain, and the winter-pearmain ;
winter-burgamot,

winter-bonchretien, winter-mafk, winter-Norwich, and great

Furrein pears. All garden things much the fame as in De-
cember.

February.—Fruits yet lajling ,

THE fame as in January, except the golden-pippin and
pom-water

; alio the pomery, and the winter-peppering and
dagobent pear.

March.—Fruits yet lajling.

THE golden ducket-daucet, pippins, rennetin'gs, Ioves-pear-

main and John-apples. The latter bonchretien, and double-
bloflom pear.

jfpril.—Fruits yet lajling

.

YOU have now in the kitchen-garden and orchard, autumn
fcarrots, winter-fpinach, fprouts of cabbage and cauliflowers,

turnip-tops, afparagus, young radifhes, Dutch brown lettuce

•and crefles, burnet, young onions, fcallions, leeks* and early

kidney-beans. On hot-beds, purflain, cucumbers, and mufh-
rooms. Some cherries, green apricots, and goofeberries for

tarts.

Pippins, deuxans, Weftbury applet rufleting, gilliflower,

the latter bonchretien, oak pear, &c.

May .—The ProduEl of the Kitchen and Fruit Garden.

ASPARAGUS, cauliflowers, imperial* Silefia, royal and
fcabbage-lettuces, burnet* purflain, cucumbers, naftertium-
flowers, peas and beans fown in October, artichokes, fcarlet
ftrawberries, hnd kidney-beans. Upon the hot-beds, May cher-
ries, May dukes. On walls, green apricots, and goofeberries.

Pippins, devans, or John apple, Weftbury apples, rufletting,
gilliflower apples, the codlin, &c.
The great karvile. winter-bonchretien, black Worcefter pear,

furrein, and double blolTom-pear. Now is the proper time to
diftil herbs, which are in their greatefl: perfection.

June. The Product of the Kitchen and Fruit Garden.

ASPARAGUS, garden beans and peas, kidney-beans, cau-
liflowers, artichokes, Batterfea and Duch cabbage, melons on
the hrft ridges, young onions, carrots, and parfnips fown in

^ 2 February,
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February purlin, borage, burnet, the flowers of naftertium,

the Dutch brown, the imperial, the royal, the Silefia, and crofs

lettuces, fome blanched endive and cucumbers, and all forts of

July.—The Product of the Kitchen and Fruit-Garden.

RONC1VAL and winged peas, garden and

‘

cauliflowers, cabbages, articho es, an ei

J cabbage-let-

forts of Kitchen and aromatic herbs,
en-

tuce, purflain, burnet,
naftertium-flowers,

mufk-melons,
dive, carrots, turnips, beets, n“te

f
"

ie rafpberries, red and

wood -ftrawberrieSj Cui ran , g the primat-ruffet, fum-

'white jannatings, the M g PP
carnat

'

lon morella, great

mer-green chilTel and pearl pears, The nut-

bearer, Morocco, ongeat, and begg
mufcal, and ram-

meg IfebeUa myr’obalent red,

bouillet peaches. Ne«arin
’ P

d cinnamon-plums;

ter-rufleting. ,

PM of the KM and Fruit-Garden

CABBAGES 'and their fproutt,
tons’,

cabbage-lettuce, beets, carrots, P > herbs, radilhes,

peas, “kidney-beans, and all for ts» onions ,
gar-

horfe radiftr, cucumbers, crelieMom^^ 6.^.^
lick, rocamboles, melons, and

araoes fi^s, mulberries

Gnfc^er^e^igl^t^e
1

WindforVovereign, orange burgamoc

and filberts, apples
, Catharine penny-prullian, fummer

flipper, red Catharrne krng Catharine^^ lavu

poppening, fug®, '“fl
1 g

peaches ;
the murov, tawny, red

slifput, lavoy and wa
nKefcw neflarines.

Roman, little green “ J,, black pear, white nut-

0,:
.

T “rkCy J*“ plUmS '

m
Clufter, mufcadirr, and cornelian grapes.

September.
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September..—Tbe ProduSi of the Kitchen and Fruit Garden .

GARDEN and Come kidnev-beans, roncival peas, arti-

chokes, radifhes, cauliflowers, cabbage-lettuce, crefl’es, cher-

vile, onions, terragon, burnet, celery, endive, mufhrooms,

carrots, turnips, fkirrets, beets, fcorzonera, horfe-radifh,

garlick, fhalots, rocambole, cabbage and their fprouts, with

favoys, which are better when more fweetened with the froft.

Peaches, grapes, figs, pears, plums, walnuts, filberts, al-

monds, quinces, melons, and cucumbers.

October.—The Product of the Kitchen and Fruit Garden.

SOME cauliflowers, artichokes, peas, beans, cucumbers?

and melons ;
alfo July-fown kidney beans, turnips, carrotSj

parfnips, potatoes, fkirrets, fcorzonera, beets, onions, gar^

lick, fhalots, rocambole, chardones, crefl’es, chervile, muftard,

radifh, rape, fpinach, lettuce final! and cabbaged, burnet, tar-

ragon, blanched celery and endive, late peaches and plums,

grapes and figs. Mulberries, filberts, and walnuts. The bul-

lace, pines, and arbutus; and great variety of apples and pears.

November.—The Product of the Kitchen and Fruit Garden.

CAULIFLOWERS in the green-houfe, and fome arti-

chokes, carrots, parfnips, turnips, beets, fkirrets, fcorzonera,

,horfe-radifh, potatoes, onions, garlick, fhalots, rocambole,
celery, parfley, forrel, thyme, favoury, fweet-marjoram dry,

and clary cabbages, and their fprouts, favoy-cabbage, fpinach,

late cucumbers. Hot herbs on the hot-bed, burnet, cabbage,
lettuce, endive blanched ; feveral forts of apples and pears.

Some bullaces, medlars, arbutas, walnuts, hazel-nuts, and
chefnuts.

December.—Tloe Produdl of the Kitchen and Fruit Garden.

MANY forts ofcabbages and favoys, fpinach, and fome cau-
liflowers in the confervatory, and artichokes in fand. Roots
we have as in the laft month. Small herbs on the hot-beds for
fallads

;
alfo mint, terragon, and cabbage-lettuce preferved

Mnder glafles
; chervile, celery, and endive blanched. Sage,

thyme, favoury, beet-leaves, tops of young beets, parfley,
forrel,’ fpinach, leeks, and fweet marjoram, marigold-flowers,
and mint dried. Afparagus on the hot bed, and cucumbers
pn the plants fown in July and Auguft, and plenty of pears
and apples

CHAP.
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CHAP. XXII.

A certain Curefor the Bite of u Mad Dog.

LET the patient be blooded at the arm nine or ten ounces.

Take of the herb called in Latin lichen cinereus terrrjlris,

in EnHifh, afh-coloured, ground liverwort, cleaned, dried, and

powdered, half an ounce. Of black pepper powdered, two

drachms. Mix thefe well together, and divide the powder into

four dofes, one of which muft be taken every morning fating,

for four mornings fucceffively, in half a pint of cow s milk

warm After thefe four dofes are taken, the patient mm go

into the cold bath, or a cold fpring or river every morning tatt-

ing for a month. He muft be dipped all oyer, but not to itay

in (with his head above water) longer than half a minute, if the

water be very cold. After this he muft go in three times a

week for a fortnight longer.

N. B. The lichen is a very common herb, and grow:,

generally in fandy and barren fods all ov
_
er

„
' nS 2n *

.right time to gather it is in the months of O&ober and i\oT

vember. D . Mead.

Anotherfor the Bite of a Mad Dog.

- FOR the bite of a mad dog, for either man or beaft, take

fix ounces of rue clean picked and bruifed, four ounces of gar-

lick peeled and bruifed, four ounces of Venice treacle, ana

four ounces of filed pewter, or feraped tin. Boil *efe

^^
,4,0 Koik ale in a pan covered cloip, over a genue

firefor the fpace of an hour; then drain the ingredients from

the liauor Give eight or nine fpoonfuls of It warm to a man.

Or a woman, three mornings fading. Eight or nine ipoonfu.s

much the better.

Receipt again/I the Plague.

TAKE of roe, fage, .mint, rofemary

vender, a handful of each 5
mfufe them together g ^
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of white-wine vinegar, put the whole into a ftonc pot clofely

covered up, upon warm wood-afhes, for tour days ;
atter which

draw off (or ftrain through fine flannel) the liquid, and put it

into bottles well corked ;
and into every quart bottle put a

quarter of an ounce of camphor. With this preparation wafh

your mouth, and rub your loins and your temples every day ;

fhuff a little up your noftrils when you go into the air, and

carry about you a bit of fpunge dipped in the fame, in order

to fmell too upon all occafions, efpecially when you are near

any place or perfon that is infedted. They write, that four

malefactors (wha had robbed the infedted houfes, and mur-

dered the people during the courfe of the plague) owned, when
they came to the gallows, that they had preferved themfelves

from the contagion by ufing the above medicine only ; and

that they went the whole time from houfe to houfe without

any fear of the diftemper.

Hoiu to keep clearfrom Bugs.

FIRST take out of your room all filver and gold lace, then

fet the chairs about the room, fhut up your windows and
doors, tack a blanket over each window, and before the chim-
ney, and over the doors of the room, let open all clofets and
cupboard doors, all your drawers and boxes, hang the reft of

your bedding on the chair-backs, lay the feather-bed on a table,

then fee a large broad earthen pan in the middle of the room,
and in that fet a chafing-difh that ftands on feet, full of char-
coal well lighted. If your room is very bad, a pound of rolled

brimftone
;

if only a few, half a pound. Lay it on the char-
coal, and get out of the room as quick as poffibly yob can, or
it will take away your breath. ' Shut your door clofe, vyith the
blanket over it, and be fure to fet it fo as nothing can catch
fire. If ypu have any India pepper, throw it in with the
brimftone. You muft take great care to have the door open
whilft you lay in the brimftone^ that you may get out as foon
as poflible. Do not open the door until fix hours, and then
you muft be very careful how you go in to open the windows

;

therefore let the doors ftand open an hour before you open the
windows.' Then brufh and fweep your room very clean, wafh
it well with boiling lee, or boiling water, with a little un-'
flacked lime in it

;
get a pint of fpirits of ’ wine, a pint of lpi-

rits of turpentine, and an ounce of camphor, fhake all well
together, and with a bunch of feathers wafh your beadftead
very well, and fprinkle the reft over the feather-bed, and about
the wainfcot and room.

If



THE ART OF COOKERY
3+4-

If you find great fwarms about'the room, and fome not dead,

do this over again, and you will be quite clear. Every fpring

and fall, wafli your beadltead with half a pint, and you will ne-

ver have a bug ;
but if you find any come in with new goods

or boxes, &c. only walh your beadltead, and fprinkle all over

your bedding and bed, and you will be clear; but be fure to do

it as loon as you find one. If your room is very bad, it will

be well to paint the room after the brimftone is burnt in it.

This never fails, if rightly done.

An Effefinal Way to clear your Beadjlcad of Bugs.

TAKE quickfilver, and mix it well in a mortar with the

white of an egg till the quickfilver is all well mixt, and there

is no blubbers ;
then beat up fome white of an egg very fine,

and mix with the quickfilver till it is like a fine ointment, then

With a feather anoint the bedftead all over in every creek and

torner, and about the lacing and binding, where you think

there is any. Do this two or three times j it is a certain cure,

and will not fpoii any thing.

DIRECTIONS to the HOUSE-MAID.

ALWAYS when you fweep a room, throw a little wet fand

all over it, and that will gather up all the flew and duff, pre-

vent it from rifing, clean the boards, and fave the bedding,

pictures, and all other furniture, from duff and dirt.

additions,
Firft printed in the Fifth Edition, and now enlarges

and improved.

To drefs a Turtle the IVeJl India IVay.

nrAICE the turtle out of the water the night before you drefs

A
it, and lay it on its back, in the morning cut its head

off, and hang It up by its hind-fins for it to bleed till the

blood is all out •, then cut the callapee, which is the bell)

,

round, and raife it up ;
cut as much meat to it as you can
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throw it into fpring-water with a little, fait, cut the fins off,

and fcald them with the head ;
take off all the fcales, cut

all the white meat out, and throw it into fpring-water and
fait ; the guts and lungs muff be cut out

;

walh the lungs

very clean from the blood ; then take the guts and maw, and
flit them open, walla them very clean, and put them on to

boil in a large pot of water, and boil them till they are ten-

der ; then take off the infide {kin, and cut them in pieces of
two or. three inches long : have ready a good veal broth made
as follows ; take one large or two fmall knuckles of veal, and
put them on in three gallons of water

; let it boil, Ikim it

U’ell, feafon with turnips, onions, carrots, and celery, and a
good large bundle of fweet herbs

; boil it till it is half wafted,
then ftrain it off". Take the fins, and put them in a ftew-
pan, cover them with veal broth', feafon with an onion chop-
ped fine, all forts of fweet herbs chopped very fine, half an
ounce of cloves and mace, half a nutmeg beat very fine, ftew
it very gently till tender

;
then take the fins out, aud put in a

pint of Madeira wine, and ftew it for fifteen minutes-; beat up
the whites of fix eggs, with the juice of two lemons

; put the
liquor in and boil it up, run it through a flannel bag, make it.

white meat in, and fweat it gently till it is almoft tender.
Take the lungs and heart, and cover them with veal broth,
with an onion, heibs, and fpice, as for the fins, ftew them
till tender

, take out the lungs, ftrain the liquor off", thicken
it, and put in a bottle of Madeira wine, feafon with Cayenne
pepper, and fait pretty high

: put in the lungs and white meat,
ftew them up gently for fifteen minutes

; have forne force-
meat balls made out of the white part inftead of veal, as for
Scotch collops : if any eggs, fcald them

; if not, take twelve
hard yolks of eggs, made into egg-balls

; have your callapafh.
or deep fhell done round the edges with pafte, feafon it in the
infide with Cayenne pepper and fait, and a little Madeira wine,
bake it half an hour, then put in the lungs and white meat,
force-meat, and eggs over, and bake it half an hour. Take

hot, walh the fins very clean, and put them in. Take a piece
of butter and put at the bottom of a ftew-pan, put your
lirhifo .1 C . ' , .1 ,*11 * • l st •'«

f — Ull • X
the bones, and threfe quarts of veal broth, feafoned with
onion, a bundle of fweet herbs,- two blades of mace ftei

it all over

with
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with fweet herbs chopped fine, a (ballot chopped, Cayenne pep.

per and fait} and a little Madeira wine
;
put a pafte round the

edsje, and bake it an hour and a half. Take the guts and

maw, put them in a ftew-pan, with a little broth, a bundle

of fweet herbs, two blades of mace beat fine; thicken with a

little butter rolled in flour ;
flew them gently for half an hour,

feafon with Cayenne pepper and fait, beat up the yolks of two

eggs in half a pint of cream, put it in, and keep ftirring it

one way till it boils up ;
then difh them UP as follows

Callapee.

Fricafee. Soup. Fins*

Callapafh.

The fins eat fine when, cold put by in the liquor <.

Another Way to drefs a Turtle.

KILL your turtle as before, then cut the belly-fhell clean

off, cut off the fins, take all the white meat out, and put it

into fpring-water ;
take the guts and lungs out

;

do the guts

, as before ;
wafh the lungs well, fcald the fins, head, ana b-lly-

fhell ;
take a faw, and faw the (hell all round about two

inches deep, fcald it, and take the (hell off, cut it in pieces.

Take the (hells, fins, and head, and put them in a pot, cover

them with veal-broth ;
feafon with two large onions chop-

ped fine, all forts of fweet herbs chopped fine, half an ounce

of cloves and mace, a whole nutmeg, ftew them till tenaer ;

take out all the meat, and ftrain the liquor through a fieve,

cut the fins in two or three pieces ;
take all the brawn from

the bones, cut it in pieces of about two inches fquime ; take

the white meat, put fome butter at the bottom of a (tew pan,

put your meat in, and fweat it gently over a flow fire till a -

molt done ;
take it out of the liquor, and cut it in pieces about

the bianefs of a goofe’s egg; take the lungs and heart, and

cover them with veal-broth; feafon with an onion, fweet

herbs, and a little beat fpice (always obferve to boil the liver

by itfelf ) ;
flew it till tender, take the lungs out, and cut

them in pieces ;
ftrain off the liquor through a fieve : take a

pound of butter and put in a large ftew-pan, big enough to

< hold 'all the turtle, and melt it
;

put half a pound of flour in,

and ftir it till it is fmooth ;
put in the liquor, and keep Kir. g

it till it is well mixed, if lumpy ftrain it through a fieve , p

in your meat of all forts, a great many force-meat balls and

• e-.balls, and put in three pints of Madeira wine j
feafon
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With pepper and fait, and Cayenne pepper pretty high
; flew it

three quarters of an hour, add the juice of two lemon? ; have
your deep fhell baked, put fome into the {hells, : nd bake A or

brown it with p. hot iron, and ferve the reft in tureens.

N. J3. This is for a turtle of flxty pounds weight.

To make a Mock Turtle„

TAKE a large calf’s head with the {kin on, well Raided
and cleaned, boil it three quarters of an hour; take it out, and
flit it down the face, take all the fkin and meat from the bones
as clean as poflible, be careful you do not break eff the ears

;

lay it on a drefler, and All the ears full of force-meat, tie them
round with a cloth ; take out the eyes, and pick all the meat
from the bones, put it in a large IW-pan with the belt and
fatteft parts of another head without the fkin, boiled as long as
the above, and three quarts of veal-gravy

;
lay the fkin on the

meat, with the fleflh fide up, and cover the pan clofe, and let

it flew one hour over a moderate fire
;
put in three fweet-

breads cut in pieces, two ounces of truffles and morells, four
artichoke bottoms, boiled and cut in four pieces each, an an-
chovie boned and chopt fmall, feafon it pretty high with fait and
Cayenne pepper, put in half a lemon, three pints of Madeira
wine, two fpoonfuls of catchup, one of lemon pickle, half a
pint of 'pickled or ffeih mufhrooms, a quarter of a pound of
butter rolled in flour, and let it all {lew half an hour longer

;

take the yolks of four eggs boiled hard, and the brains of both
heads boiled, cut the brains in pieces of the fize of a nutmeg,
make a rich force-meat, and roll it up in a veal caul, and
then in a cloth, and boil it one hour

; cut it in three parts,
the middle piece the largeft

;
put the meat into the difh, and

lay the head over it, the-ikin-flde uppermofl
;
put the laro-eft

piece of force-meat between the ears, the other two Aides at
the narrow end, oppofite each other; put the brains, eg^s,
mufhrooms, &c. oyer and round it, and pour the liquor hot
upon it, and fend it up as quick as poflible, as it foon o-ets
cold.

'

To make Ice-Cream.

PARE and Hone twelve ripe apricots, and feald them, beat
them fine in a mortar, add to them fix ounces of double re-
fined fugar, and a pint of Raiding cream, and work it through
a neve

;
put it in a tin with a clofe cover, and fet it in a tub of

p broken fmall, with four handfuls of fait mixed among
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the ice. When you fee your cream grows thick round tjhtr

cd-'cs of your tin, ftir it well, and put it in again till it is quite

thick ;
when the cream is all froze up, take it out of the tin,

and put it into the mould you intend to turn it out of
;
put on

the lid, and have another tub of fait and ice ready as before ;

nut the mould in the middle, and lay the ice under and over

ft; let it ftand four hours, and never turn it out till the

moment you want it, then dip the mould in cold fpring-

water, and turn it into a plate. Y ou may do any fort of fruit

the fame way.

A Turkey,
<3c. in Jelly.

BOIL a turkey, or a fowl, as white as you can, let it ftand

till cold, and have ready a jelly made thus : take a fowl, ‘kin

It, take off all the far, do not cut it to pieces, nor break the

bones ;
take four pounds of a leg of veal, without any fat or

fkin, put it into a well-tinned fauce-pan, put to it full three

quarts of water, fet it on a very clear fire till it begins to

Simmer ;
be fore to fkim it well, but take great care it does

not boil.. When it is well fkimmed, fet it fo as it will but

juft feem to fimmer ;
put to it two large blades of mace, half

a nutmeg, and twenty corns of white-pepper, a litt.e 1

lemon-peel as big as a fixpence. This will take fix or feven

hours doing. When you think it is a ftiff

J

ell7’ y°“

will know by taking a little out to cool, be fare to (him off .

the fat, if any, and" be fore not to ftir the meat in the fauce-

pan A quarter of an hour before it is done throw in a large

tea-fpoonful of fait, fqueeze in the juice of half ^ne Sevfo

©range or lemon ;
when you think it is enough ftrain it off

through a clean fieve, but do not pour it off quite to the bot-

tom, for fear of fettlings. Lay the turkey or m the d.fc

vou intend to fend it to the table in, beat up the whites of

f-x ecrers to a froth, and put the liquor to it, then boil it foe

or fix minutes, and run it through a

clear then pour the liquor over it, let it ftand till quite col ,

colou’r fome
P
of the jelly in different colours, and when it is

e'etty difh for a cold collation, or a fopper.

f
‘ AU forts of birds or fowls may be done this way.

To
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To make Citron:

QUARTER your melon, and take out all the inftde, then

put into the fyrup as much as will cover the coat ;
let it boil in

the fyrup till the coat is as tender as the inward part, then put

them in the pot with as much fyrup as will cover them. Let

them ftand for two or three days, that the fyrup may penetrate

through them, and boil your fyrup to a candy height, with

as much mountain-wine as will wet your fyrup, clarify it,

and then boil it to a candy height : then dip in the quarters,

and lay them on"a five to dry, and fet them before a flow fire,

or put them in a flow oven till dry. Obferve that your melon

is but half ripe, and when they are dry put them in deal boxes

in paper.

To Candy Cherries or Green Gages.

DIP the ftalks and leaves in white-wine vinegar boiling,

then feald them in fyrup ;
take them out and boil the fyrup to

a candy height
;

dip in the cherries, and hapg them to dry

with the cherries downwards. Dry them before the fire, oar

in the fun. Then take the plums, after boiling them in a thin

fyrup, peel off the fkin and candy them, and fo hang them up

to dry.

To take Iron-molds oat of Linen.

TAKE forrel, bruife it well in a mortar, fqueeze it through

a cloth, bottle it, and keep it for ufe. Take a little of the above

iuice, inafilver or tin fauce-pan, boil it over a lamp, as it boils

dip in the iron-mold, do not rub it, but only fqueeze it. As
loon as the iron-mold is out, throw it into cold water.

To make India Pickle.

TO a gallon of vinegar, one pound of garlick, three quar-

ters of a pound of long-pepper, a pint of muftatd-feed, one

pound of ginger, and two ounces of turmerick
; the garlick

mull be laid in fait three days, then wiped clean and dried

in the fun ;
the long-pepper broke, and the mufiard-leed

bruifed : mix all together in the vinegar ;
then take two large

hard cabbages, and two cauliflowers, cut them in quarters, and
fait them well ; let them lie three days, and dry them well in

the fun.

N. 13. The ginger muft lie twenty-four hours in fait and
water, then cut fmall, and laid in fait three days.

To
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To prevent, the Infection among Horned Cattle.

MARE an i Hue in the dewlap, put in a peg of black helle-

bore, and rub all the vents both behind and before with tar.

NECESSARY DIRECTIONS,
Whereby the Reader may eafily attain the ufefiil Art of

CARVING.
To cut up a Turkey

i

AISE the leg* open the joint, but be fure not to take off

IX the leg ;
lace down both fides of the breaft, and open

mmSn of the breaft, but do not take it off ;
ra.ie the merry-

thought between the breaft-bone and the top ;
raffe brawn,

and turn it outward on both Tides, but be careful no to cut ft

off nor break it; divide the wing-pinions fiom the joint ne

the body, and ftftk each pinion where the brawn was turned

out ;
cut off the fliarp end of the pinion, and the middle-pi

W
*

A^buftard*, capon, or pheafant, is cut up in the fame man-

ner.

To rear a Gcofe.

CUT off both legs in the manner of Ihoulders of bmb ;
take

off the belly-piece clofc to the extrem.ty of *= Ueat^,

the p-oofe down both fides or the qre
, ,, n_ r rn.

fronfthe fliarp bone: dWde £ hfbo“

bo^e^quite'^hrough ^laftly, turn up the carcafe, cutting ft

afunder, the back above the loin-bones.

To unbrace a Mallard or D'utk.

FIRST, raife the pinions and' legs, but cut them "ot °^
then raife the merry-thought from the breaft, and lace it down

both fides with your knife, 73
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To unlace a Coney.

THE back muft be turned downward, and the apron di-

vided from the belly ; this done, flip in your knife between

the kidneys, loofening the flefh on each fide ;
then turn the

belly, cut the back crofs-ways between the wings, draw your

knife down both Tides of the back-bone, dividing the Tides

and leg from the back. Obferve not to pull the leg too

violently from the bone, when you open the Tide, but with

great exadlnefs lay open the fides from the Tcut to the fhould-

er ; and then put the legs together.

To wing a Partridge or Quail,

AFTER having raifed the legs and wings, ufe fait and

powdered ginger for fauce. v

To allay a Pheafant or Teal.

THIS differs in nothing from the foregoing, but that you

muft ufe fait only for fauce.

To difmember a Hern.

CUT off the legs, lace tile breaft down each fide, and open

the breaft-pinion, without cutting it off ; raile the merry-

thought between the breaft-bone and the top of it ; then raife

the brawn, turning it outward on both Tides ; but break it not,

nor cut it oft’j fever the wing-pinion from the joint neareft the

body, flicking the pinions in the place where the brawn was
j

remember to cut off the fharp end of the pinion, and fupply

the place with the middle-piece.

In this manner fome people cut up a capon or pheafant,

and likewife a bittern, ufing no fauce but fait.

To thigh a Woodcock.

THE legs and wings muft be raifed in the manner of a

fowl, only open the head for the brains. And fo you thigh

curlews, plover, or fnipe, ufmg no fauce but fait. *

To difplay a Crane.

AFTER his legs are unfolded, .cut off the wings ; take
them up, and fauce them with powdered ginger, vine«»ar,

fait, and muftard.

To
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To lift a Swart.

SLIT it fairly down the middle of the breaft, clean through

the back, from the neck to the rump ;
divide it in two parts,

neither breaking or tearing the flefli ;
then lay the halves in

a charger, the flit Tides downwards ; throw fait upon it, and

fet it again on the table. The fauce muft be chaldron

ferved up in faucers.

appendix,
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Obfervatioas on preferving Salt Meat, fo as to keep it mellow
and fine for three or four Months ; and to prcferve Potted

Butter.

'T'AKE care when you fait your meat in the fummer, that

it be quite cool after it comes from the butcher’s ; the
way is, to lay it on cold bri'cks for a few hours, and when
you fait it, lay it upon an inclining board, to drain off the
blood

; then lalt it afrefh, add to every pound of fait half a
pound of Lifbon fugar, and turn it in the pickle every day ; at
the month’s end it will be fine. The fait which is commonly
ufed hardens and fpoils all the meat

; the right fort is that
called Lowndes’s fait; it comes from Nantwich in Chefhire :

there is a very fine fort that comes from Malden in Eflex, and
from Suffolk, which is the reafon of that butter being finer
than any other

; and if every body would make ufe of that fait

in potting butter, we fhould not have fo much bad come to
market ; obferving all the general rules of a dairy. If you
keep your meat long in fait, half the quantity of fugar will
do

; and then bellow loaf fugar, it will eat much finer. This
pickle cannot be called extravagant, becaufe it will keep a
great while ; at three or four months end, boil it up

; if you
have no meat in the pickle, fkim it, and when cold, only add
a little more fait and fugar to the next meat you put in, and it
will be good a twelvemonth longer.

.

[^ke a kg °f mutton-piece, veiny or thick flank-piece,
without any bone, pickled as above, only add to every pound
of Lit an ounce of falt-petre

; after being a month or two in
the pickle, take it out, and lay it in foft-water a few hours,
then roaft it ; it eats fine. A leg of mutton or fhoulder of veal
does the fame. It is a very good thing where a market is at a
great diftance, and a large family obliged to provide a great
deal of meat. 5

As to the pickling of hams and tongues, you have the receiptm the foregoing chapters
; but uie either of thefe fine falts, and
A a they
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they will be equal to any Bayonne hams,- provided your pork-

ling is fine and well fed.

To make Mock-Turtle Soup.

TAKE a calf’s head, and fcald the hair off aS you'would a

pig, and wafh it very clean ;
boil it in a large pot of water

half an hour ;
then cut all the fkm off by itfelf, take the

tongue out; take the broth made of a knuckle of veal, put in

the tongue and (kin, with three large onions, half an ounce of

doveS and mace, and half a nutmeg beat fine, ah forts of

fweet herbs chopped fine, and three anchovies, ftew it till

tender, then take out the meat, and cut it in piece*jabout two

inches fquare, and the tongue in dices; m nd to Ikin the

tongue ;Vain the liquor through a fieve; take ha f a pound

of butter, and put in the ftew-pan, melt it and put in a

quarter of a pound of dour, keep it ftirr.ng ti Vlt
.

15

bnSiaS;
the juice°of two lemons, ftew it one hour gently, and then

put feme more broth in before you

ftew it the laft time.

To drefs Haddocks after the Spanijb Way.

TAKE a haddock, wafhed very clean and dried, and bod

StUS
Vbegarl jSefitt,St'dole, and let it ftew half an

feour over a flow fire. i

Flounders done the fame way are very good.

To drefs Haddocks the Jews Way-

TAKE two large line haddocks to."7 £
cS t' take" gift Se! b' SuV'oTpaifley'raC’arr it juft‘a

\
P a%

pint®'tt-i hf it ftew foftly, till it H thoroughly done .
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then take the yolks of two eggs, beat up with the juice of a

lemon, and juft as it is done enough, throw it over, and fend

it to table.

A Spanifb Peas-Soup.

TAKE one pound of Spanifti peas, and lay them in water
the night before you ufe them

;
then take a gallon of water,

one quart of fine fvveet oil, a head of garlick ; cover the pot

clofe, and. let it boil till the peas are foft ; then feafon with
pepper and fait

; then beat the yolk of an egg, and vinegar to

your palate
;
poach foine eggs, lay on the difh on fippets, and

pour the foiip on them. Send it to table.

To make Onion-Soup the Spdnijb Way.

TAKE two large Spanifti onions, peel and flice them; let

them boil very foftly in half a pint of fweet-oil till the onions
are very foft ; then pour on them three pints of boiling water ;

feafon with beaten pepper, fait, a little beaten clove and mace,
two fpoonfuls of vinegar, a handful of parfiey waflied clean,
and chopped fine ; let it boil fall a quarter of an hour ; in the
mean time, get fome fippets to cover the bottom of the dillv
fried quick, notha’rd; lay them in the difti, and cover each
fippet with a poached egg; beat up the yolks of two eggs, and
throw over them

; pour in your foup, and fend it to tablei
r Garlick and forrel done the lame wray, eats well.

Milk-Soup the Dutch IPay.

TAKE a quart of milk, boil it with cinnamon and moift
fugar

;
put fippets in the difh, pour the milk over it, and fet it

over a charcoal fire to fimmer till the bread is foft. Take the
yolks of two eggs, beat them up, and mix it with a little of the
milk, and throw it in; mix it all together, and fend it up to
table.

Fiji) Pajlies the Italian Way.

1 AKE fome flour, and knead it with oil
; take a flice of fal-

mon; feafon it with pepper and fait, and dip into fweet-oil,
( hop an onion and parfley fine, and ftrew over it; lay it in the
pafte, and double it up in the lhape of a flice offalmon : take
a piece of white paper, oil it, and lay under the pally, andake it, , it is beft cold, and will keep a month.

Mackarel done the fame way, he'a,d and tail together folded-
in a pally, eats fine.

u

F ts 2 Afparagus
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Afparagus drejfed the fame way .

TAKE the afparagus, break them in pieces, theri boil tnerti

foft, and. drain the water from them : take a little oil, water,

and vinegar, let it boil, feafon it with pepper and fait, throw

in the afparagus, and thicken with yolks of eggs.

Endive done this way is good ; the Spaniards add fugar, but

that fpoils them. Green peas done as above are very good ;

only add a lettuce cut fma-ll, and two or three onions, and

leave outthe eggs.

Red Cabbage drejfed after the Dutch JVay, good for a cold in the

Breaji.

TAKE the cabbage, cut it fmall, and boil it foft, then drain

it, and put it in a ftew-pan, with a fufficient quantity of oil

and butter, a little water and vinegar, and an onion cut fmall

;

feafon it with pepper and fait, and let it fimmer on a flow fire,

till all the liquor is wafted.

Cauliflowers drejfed the Spanijh JVay.

BOIL them, but not too much
;
then drain them, and put

them into a ftew-pan ; to a large cauliflower put a quarter of a

pint of fweet oil$ and two or three cloves of garlick ;
let them

fry till brown ;
then feafon them with pepper and fait, two or

three fpoonfuls of vinegar; cover the pan very clofe, arid let

them fimmer over a very flow fire an hour.

Carrots and French Beans drejfed the Dutch JVay.

SLICE the carrots very thin, and juft cover them with wa-

ter ;
feafon them with pepper and fait, cut a good many onions

and parfley fmall, a piece of butter ;
let them fimmer over a

flow fire till done. Do French beans the fame way.

Beans drejfed the German JVay.

TAKE a large bunch of onions, peel and flice them, a great

quantity of parfley wafhed and cut fmall, throw them into a

itew-pan, with a pound of butter; feafon them well with pep-

per and fait, put in two quarts of beans ;
cover them dole,

and let them do till the beans arc brown, lhaking the pan often.

Dq peas the fame way.

Artichoke
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Artichoke Suckers drejjed the Spanijh Way.

CLEAN and wafh them, and cut them in halves ;
then bail

them in water, drain them from the water, and put them into

a ftew-pan, with a little oil, a little water, and a little vine-

gar ; feafon them with pepper and fait ;
flew them a little

while, and then thicken them with yolks of eggs.

They make a pretty garnifh dope thus; clean them, and half

boil them
;
then dry them, flour them, and dip them in yolks

of eggs, and fry them brown,

To dry Pears without Sugar ,

TAKE the Norwich pears, pare them with a knife, and put

them in an earthen pot, and bake them not too foft
;
put them

ipto a white plate pan, and put dry ftraw under them, and lay

them in an oven after bread is drawn, and every day warm the

oven to the degree of heat as when the bread is newly drawfr.

Within one week they mult be dry.

Ginger Tablet ,

MELT a pound of loaf-fugar with a little bit of butter over

the fire, and put in an ounce of pounded ginger ; keep it ftir-

ring till it begins to rife into a froth, then pour it into pewter

plates, and let it ftand to cool. The platter muft be rubbed
with a little oil, and then put them in a china difh, and fend

them to table. Garnifh with flowers of any kind.

Artichokes preferred the Spanijh Way ,

TAKE the largeft you can get, cut the tops of the leaves

off, wafli them well and drain them ; to every artichoke pour
in a large fpoonful of oil ; feafon with pepper and fait. Send
them to the oven, and bake them, they will keep a year.

N. B. The Italians, French, Portuguefe, and Spaniards,

have variety of ways of drefling fifh, which we have not, viz.

As making fifh-foups, ragoos, pies, See.

For their foups they ufe no gravy, nor in their fauces, think-
ing it improper to mix flefh and fifh together

; but make their

fifh-foups with fifh, viz. either of craw-fifh, lobfters, See.

taking only the juice of them :

'for example.
TAKE your craw-fifh, tie them up in a muflin rag, and boil

them ; then prefs out their juice for the abovefaid ufe,

A a, 3 For
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Fur their Pies.

THEY make fome of carp ; others of different fifh : and

fome they make like our minced pies, viz. They take a carp,

and cut the flelh from the bones, and mince it, adding cur-

rants, &c.

Almond Rice.

BLANCH the almonds, and pound them in a marble or

' wooden mortar, and mix them in a little boiling water
;

prefs

th-m as long as there is any milk in the almonds ;
adding frefh

water every time ; to every quart of almond juice, a quarter of

a pound of rice, and two or three fpoonfuls of orange-flower-

water ;
mix them all together, and fimmer it over a very flow

charcoal fire, keep ftirring it often when done, fweeten it to

your palate
;
put it into plates, and throw beaten cinnamon,

over it.

Sham Chocolate.

TAKE a pint of milk, boil it over a flow fire, with fome

whole cinnamon, and fweeten it with Lifbon fugar ;
beat up

the yolks of three eggs, throw all together into a chocolate-

pot/ and mill it one way, or it will turn. Serve it up in cho-

colate-cups.

Marmalade of Eggs the Jews Way.

TAKE the yolks f twenty -four eggs, beat them for an

hour ;
clarify one pound of the beft moift fugar, four fpoonfuls

of orange-flower-water, one ounce of blanched and^ pounded

almonds ;
ftir all together over a very flow charcoal fire, keep-

in- ftirring it all the while one way, till it comes to a conflu-

ence ;
then put it into coffee-cups, and throw a little beaten

cinnamon on the top of the cups. ...
This marmalade, mixed with pounded almonds,with orange-

peel, and citron, are made in cakes of all fhapes, fuch as bir s,

fifh, and fruit.

A Cake the Spanifa Way.

TAKE twelve eggs, three quarters of a pound of the beft

moift fugar, mill them in a chocolate-mill, rill they are all of a

lather ;
then mix in one pound of flour, half a pound o, pou

ed almonds, two ounces of candied orange-peel, two ounces^
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citron, four large fpoonfuls of orange-water, half an ounce of

cinnamon, and a glafs of fack. It is better when baked in a

flow oven.

Another Way.

TAKE one pound of flour, one pound of butter, eight eggs,

pne pint of boiling milk, two or three fpoonfuls of ale yeaft,

(Dr a glafs of French brandy ;
beat all well together ;

then let it

before the fire in a pan, where there is room for it to rife ;
co-

yer it clofe with a cloth and flannel, that no air comes to it ;

when you think it is raifed Sufficiently, mix half a pound of the

beft moift fugar, an ounce of cinnamon beat fine : four fpoon-

fuls of orange-flower-water, one ounce of candied orange-peel,

one ounce of citron, mix all well together, and bake it.

To dry Plums . /

' TAKE pear-plums, fair and clear coloured, weigh them,

and flit them up the fides
;
put them into a broad pan, and fill

it full of water, fet them over a very flow fire
;
take care that

the ficin does not come off ; when they are tender take them

up, and to every pound of plums put a pound of fugar, ftrew

a little on the bottom of a large filver bafon ; then lay your

plums in, one by one, and ftrew the remainder of your fugar

over them ; fet them into your ftove all night, with a good

warm fire the next day; heat them, and fet them into your

ftove again, and let them ftand two days more, turning them
every day ;

then take them out of the iyrup, and lay them on
glafs plates to dry.

To make Sugar of Pearl,

TAKE damafk rofe-water half a pint, one pound of fine

fugar, half an ounce of prepared pearl beat to powder, eight

leaves of beaten gold ; boil them together according to art
; add

the pearl and gold leaves when juft done, then caft them on a
marble.

To snake Fruit-Wafers, of Codiins, Plums
., &c.

TAKE the pulp of any fruit rubbed through a hair-fieve,

and to every three ounces of fruit take fix ounces offugar finely

fifted. Dry the fugar very well till it be very hot ; heat the
pulp alfo till it be very hot ; then mix it, and fet over a flow
Charcoal fire, till it be almoft a-boiling, then pour it into glaffes

A a 4 <?*
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of trenchers, and fet it in the ftove till you fee it will leave the

glafles ;
but before it begins to candy, turn them on papers

in what form you pleafe. You may colour them red with

clove-gilly-flowers fteeped in the juice of lemon.

To make White Wafers.

BEAT the yolk of an egg, and mix it with a quarter of a

pint of fair water ;
then mix half a pound of beft flour, and

thin it with damafk-rofe-water till you think it of a proper

thicknefs to bake. Sweeten it to your palate with fine fugar

finely fifted.

- To make Brown Wafers.

TAKE a quart of ordinary cream, then take the yolks of

three or four eggs, and as much fine flour as will make it into

a thin batter ;
lweeten it with three quarters of a pound of fine

fuo-ar finely fearced, and as much pounded cinnamon as will

make it tafte. Do not mix them till the cream be cold ; butter

your pans, and make them very hot before you bake them.

How to dry Peaches.

TAKE the faireft and ripeft peaches, pare them into fair

water; take their weight in double-refined fugar, of one halt

make a very thin fyrup ;
then put in your peaches, boning them

till they look clear, then fplit and ftone them. Boil them till

they are very tender, lay them a -draining, take the other half

of the fugar, and boil it almoft to a candy, then put in your

peaches, and let them lie all night, then lay them ona glafs,

and fet them in a ftove till they are dry. If they are fugared

too much, wipe them with a wet cloth a little : let the hrft y-

rup be very thin, a quart of water to a pound of iugar.

How to make Almond Knots.

TAKE two pounds of almonds, and blanch them in hot

water ; beat them in a mortar, to a very fine pafte, with rofe-

water • do what you can to keep them from oiling. 1 ake a

pound of double-refined fugar, fifted through a lawn fieve,

leave out fome to make up your knots, put the reft into a pan

upon the fire, till it is Raiding hot, and at the fame time have

your almonds Raiding hot in another pan ;
then mix them to-

gether with the whites of three eggs beaten to froth, and let

it ftand till it is cold, then roll it with fome of the fugar you
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left out, and lay them in platters of paper. They will not roll

into any fhape, but lay them as well as,you can, and bake them

in a cool oven; it mult notbe hot, neither mult they be coloured.

To preferve Apricots.

TAKE your apricots and pare them, then ftone what you
can, whole ;

then give them a light boiling in a pint of water,

or according to your quantity of fruit; then take the weight of

your apricots in fugar, and take the liquor which you boil

them in and your lugar, and boil it till it comes to a fyrup,

an'd give them a light boiling, taking off the fcum as it rifes.

When the l'yrup jellies, it is enough ; then take up the apri-

cots, and cover them with the jelly, and put cut paper over
them, and lay them down when cold.

Haw to make Almond Milkfor a JVaJh.

TAKE five ounces of bitter almonds, blanch them and beat
them in a marble mortar very fine. You may put in a fpoonfuL
of lack when you beat them ; then take the whites of three
new-laid eggs, three pints of fpring-water, and one pint of
fack. Mix them all very well together ; then ftrain it through
a fine cloth, and put it into a bottle, and keep it for ufe. You
inay put in lemon, or powder of pearl, when you make ufe of it„

How to make Gonfeherry Wcfers.

TAKE goofeberries before they are ready for preferving,
cqt off the black heads, and boil them with as much water as
will cover them all, to mafh

; then pafs the liquor and all, as
it will run, through a hair-fieve, and put fome pulp through
with a fpoon, but not too near. It is to be pulped neither too
thick nor too thin

; meafure it, and to a gill of it take half a
pound of double-refined fugar ; dry it, put it to your pulp, and
let itfcald on a How fire, not to boil at all. Stir it very well,
and then will rife a frothy white fcum, which take clear off
as it rifes

;
you muff fcald and flcim it till no fcum rifes, and it

comes clean from thepan-fide, then take it off, and let it cool
a little. Have ready fheets of glafs very fmooth, about the
thicknefs of parchment, which is not very thick. You mud
fpread it on the glaffes with a knife, very thin, even and
fmooth, then fet it in the ftove with a flow fire ; if you'do it
in the morning, at night you muft cut it into long pieces with
a broad cafe-knife, and put your knife clear under it, and fold

it
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In two or three times over, and lay them in a ftove, turning

them fometimes till they are pretty dry
; but do not keep then)

too lone;, for they will lofe their colour. If they do not come

clean off your glaffes at night, keep theijj till next morning.

fioiv ft make the thin Apricot Chips.

TAKE your apricots or peaches, pare them and cut them

very thin into chips, and take three quarters of their weight in

fuo ar, it being finely fearced ;
then put the fugar and the apri-

cots into a pewter diftt, and fet them upon coals ; and when

the fugar is all diffolved, turn them upon the edge of the difli

out of the fyrup, and fo'fet them by. Keep them turning till

they have drank up the fyrup ;
be fure they never boil 1 hey

muff be warmed in the fyrup once every day, and fo laid out

upon the edge of the difh till the fyrup be drank.

To preferve Golden Pippins.

TAKE the rind of an orange, and boil it very tender, lay

It in cold water for three days ;
take two dozen of golden pip-

pins, pare, core, quarter them, and bod them to a ftrong

telly, and run it through a jelly-bag till it is clear )
take the

fame quantity of pippins, pare them, and take out tne cores,

put three pounds of loaf fugar in a prefery.ng-pan with three

half pints of fpring-water •, when it boils, Ikim it well, and

put in your pippins, with the prange-r.nd, cut in long Am flips,

Fet them boil faft till the fugar is thick, and will almoft candy

then put in three half-pints of pippin jelly, and boil it faft till

the ielly is clear ;
then fqueexe in the juice of a lemon, give it

“Foil 'and put them in pots or glaffes, with thegrange-peek

You may ufe lemon-peel inftead of orange, but then you muft

only boil it, npt loak it.

To preferve Grapes.

GET fome fine grapes, not over ripe, either red or white,

but very clofe, and pick all the fpecked ones j
put them in ajar

with a quarter of a pound of fugar-candy, and fill the jar with

common brandy ;
tie them down clofe, and keep them in a

Sry cold place.
Y
You may do morella cherries the fame way.

To preferve Green Codlings.

GATHER your codlings when they arc the

„UU with the ’(talks, and a leaf or two on; put a handfulrf
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vine-leaves into a preferving-pan, then a layer of codlings,

then vine-leaves, and then codlings, till it is full, and vine-

leaves pretty thick at top, and fill it with fpring water, cover

it clofe to keep in the Ream, apd fet it on a flow fire till they

grow foft
;
then take them out, and take ofF the fkins with a

penknife, and then put them in the fame water again with the

vine-leaves, which muft be quite cold, er it will make them,

crack
;
put in a little rock-allum, and fet them over a flow

fire till they are green
*
then take them out, and lay them on

afieve to drain. Make a good fyrup, and give them a gentle

boii for three days, then put them in fmall jars, with brandy-
paper over them, and tie 'them down tight.

How to make Blackberry Wine.

TAKE your berries when full ripe, put them into a large
veflel of wood or ftone, with a fpicket in it, and pour upon
them as much boiling water as will juft appear at the top of
them

; as foon as you can endure your hand in them, bruife
them very well, till all the berries be broke : then let them
Rand clofe covered till the berries be well wrought up to the
top, which ufually is three or four days

; then draw off the
clear juice into another veflel

; and add to every ten quarts of
this liquor one pound of fugar, ftir it well in, and let it Rand
to work in another veflel like the firft, a week or ten days ;
then draw it off at the fpicket through a jelly -bag, into a large
veflel

; take four ounces of ifinglafs, lay it in fteep twelve
hours in a pint of white-wine

; the next morning boil it till it
be all diflolved, upon a flow fire

; then take a gallon of your
blackberry juice, put in the diffolved ifinglafs, "give it a'boil
together, and put it in hot.

The bejl Way to make Raijin Wine.
1 ARE a clean wine or brandy hogfhead

; take great care it
is 'very fweetand clean, put in two hundred of raifins, ftalks
and all, and then fill the veflel with fine clear fpring water

;

let it itand till you think it has done hifling, then throw intwo quarts of fine f rench brandy
;
put in the bung flffhtly,

and in about three weeks or a month, if you are fure it has
done fietting, flop it down clofe

; let it ftand fix months, pesn ncai the top, and if you find it very fine and good, fit for
drinking bottle it ofl or elfe flop it up again, and" let it ftand
ffc months longer. It fhould ftand fix months in the bottle.
I his is by much the beft way of making it, as I have feen by

experience,

1
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experience, as the wine will be much ftronger, but lefs of it 3

the different forts of raifins make quite a different wine ;
and

niter you have drawn off all the wine, throw on ten gallons of

ipring water ; take off the head of the barrel, and ftir it well

twice a day, preffing the raifins as well as you can; let it

Hand a fortnight or three weeks, then draw fy off into a proper

vefl'el to hold it, and fqueeze the raifins well
;

add. two quarts

of' brandy, and two quarts of fyrup of elderberries, ftop it

clofe when it has done working, and in about three months it

will be fit for drinking. If you do not chufe to make this fe-

cond wine, fill your hoglhead With fpring water, and fet it

in the fun for three or four months, and it will make excellent

vinegar,

flow to preferve White Quinces whole-.

TAKE the weight of your quinces in fugar, and put a pint

of water to a pound of fugar, make it into a fyrup, and clarify

it; then core your quince and pare it, put it into your fyrup,

and let it boil till it be all clear, then put in three fpoon/uls of

jelly, which muff be made thus : over night, lay your quince-

kernels in water, then (train them, and put them into your

quinces, and let them have bqt one boil afterward.

How to make Orange Wafers.

TAKE the bed oranges, and boil them in three or four wa-

ters, till they be tender, then take out the kernels and the juice,

and beat them to pulp in a clean marble mortar, and rub

. them through a hair fieve ;
to a pound of this pulp take a

pound and half of double-refined fugar, beaten and learned

}

take, half of your fugar, and put it into your oranges, and boil

it till it ropes ;
then take it from the fire, and when it is cold

make it up in pafte with the other half of your fugar; make

but a little at a time, for it will dry too faff ;
then With a little

rolling-pin roll them out as thin as tiffany upon papers; cut

them round with a little drinking gltfs, and let them dry, and

they will look very clear.

How to make Orange Cakes.

TAKE the peels of four oranges, being firft pared, and the

meat taken out, boil them tender, and beat them fmall m a

marble mortar; then take the meat of them, and twe.more

oranges, your feeds and (kins being picked out, and nrix it

with the peelings that are beaten ;
fet them on the hre w> t »
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fpoonful or two of orange-flower-water, keeping it ftirring till

that moifture be pretty well dried up ; then have ready to

every pound of that pulp, four pounds and a quarter of double-*

refined fugar, finely fearced : make your fugar very hot, and

dry it upon the fire, and then mix it and the pulp together,

and let it on the fire again, till the fugar be very well melted,

but be fure it does not boil :
you may put in a little peel,

final], {bred, or grated, and when it is cold, draw it up in

double papers; dry them before the fire, and when you turn

them, put two together ; or you may keep them in deep glafles

ot pots, and dry them as you have occafion.

How to make White Cakes tike China Dijhes.

TAKE the yolks of two eggs, and two fpoonfuls of lack,

and as much rofe-water, fome carraway-feeds, and as much
flour as will make it a pafte fluff enough'to roll very thin : if

you would have them like difhes, you muff bake them upon
diflies buttered. Cut them out into what work you pleafe to
candy them

; take a pound of fine fearced fugar perfumed, and
the white of an egg. and three or four fpoonfuls of rofe water.
Air it till it looks white; and when that pafte is cold, do it

with a feather on one fide. This candied, let it dry, and do
the other fide fo, and dry it alfo.

To make a Lemon Honeycomb-.

TAKE the juice of one lemon, and fweeten it with fine fu
gar to your palate ; then take a pint of cream, and the white
ci an egg, and put in fome fugar, and beat it up ; and as the
froth rifes, take it off, and put it on the juice of the lemon. ti)(
you have taken all the cream off upon the lemon ; make it the
day before you want it, in a difli that is proper.

How to dry Cherries.

TAKE eight pounds of cherries, one pound of the heft now-
c ered fugar, Lone the cherries over a great deep bafon or rrlaftand lay them one by one in rows, and ftrew a little fugar :°thusdo till your balon is full to the top, and let them ftand till thenext day

; then pour them out into a great pofnip, fet them onhe fire, let them boil very faft a quarter of an hour, or more'hen pour them again into your baion, and let them ftand twoor three days
; then take them out, and lay them one by onen hair * fleves
> fet them m the fun, or an oven, tilftiicy
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are dry, turning them every day upon dry fieves : if in the

oven, it mud be as little warm as you can juft feel it
3
when

you hold your hand in it.

How to make fine Almond-Cakes'.
\

TAKE a pound of Jordan almonds, blanch them, beat then!

Very fine with a little orange-flower-water, to keep them from

oiling ;
then take a pound and a quarter of fine fugar, boil it to

a candy height: then put in your almonds ;
then take two frefh

lemdns, grate off the rind very thin, and put as much juice as

to make it of a quick tafte ;
then put it into your glafles, and

fet it into your ftove, ftirring them often, that they do not

candy: fo when it is a little dry, put it into little cakes upon

fheets of glafs to dry.

Hoiu to make Uxbridge-GakeSi

TAKE a pound of wheat-flour, feveti pounds of currantsj

half a nutmeg, four pounds of butter, rub your butter cold very

well amongft the meal ;
drefs your currants very well in the

flour, butter, and feafoning, and knead it with fo much good

new yeaft as will make it into a pretty high pafte ;
ufually two

pennyworth of yeaft to that quantity \
after it is kneaded well

together let it ftand an hour to rife :
you may put half a pound

of pafte in a cake.

How to make Meadi

TAKE ten gallons of water, and two gallons of honey, a

handful of raced ginger
j
then take two lemons, cut them in

pieces, and put them into it, boil it Very well, keep it flam-

ming; let it ftand all night in the fame veffel you boil it in, the

next morning barrel it up, with two or three fpoonfuls of good

yeaft. About three weeks or a month after, you may bottle it.

Marmalade of CherrieSi

TAKE five pounds of cherries, ftoned, and two pounds of

hard fugar ;
flared your cherries, wet your fugar with the jui :e

that runneth from them
;
then put the cherries into the fugar,

and boil them pretty faft till it be a marmalade ;
when it is

cold, put it up in glaffes for ufe.
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s To dry Damofins.

TAKE four pounds of damofins ; take one pound of fine

fugar, make a fyrup of it, with about a pint of fair water
;
then

put in your damofins, ftir it into your hot fyrup, fo let them
iland on a little fire, to keep them warm for half an hour ;

then put all into a bafon, and cover them, let them Hand till

the next day
;
then put the fyrup from them, and fet it on the

fire
; and when it is very hot, put it on your damofins : this

do twice a day for three days together ; then draw the fyrup

from the damofins, and lay them in an earthen difh, and fet

them in an oven after bread is drawn
; when the oven is cold,

take them and turn them, and lay them upon clean diflies
;
fet

them in the fun, or in another oven, till they are dry.

Marmalade of Quince White.

TAKE the quinces, pare them and core them, put them
into water as you pare them, to be kept from blacking ; then
boil them fo tender that a quarter of ftraw will go through
them ; then take their weight of fugar, and beat them, break,
the quinces with the back of a fpoon

; and then put in the fu-
gar, and let them boil fall uncovered, till they Hide from the
bottom of the pan

:
you may make pafte of the fame, only dry

it in a ftove, drawing it out into what form you pleafe.

To preferve Apricots or Plums Green.

TAKE your plums before they have ftones in them, which
you may know by putting a pin through them

; then coddle
them in many waters, till they are as green as grafs

;
peel them

and coddle them again; you muft take the weight of them in
iugar, and make a fyrup

;
put to your fugar a jack of water,

then put them in, fet them on the fire to boil flowly, till they
be cleat, fkimming them often, and they will be very green,
rut them up in glaffes, and keep them for ufe.

To preferve Cherries.

TAKE two pounds o: cherries, one pound and an half of
iugar, half a pint of fair water, melt your fugar in it

; when it
is melted, put in your other fugar and your cherries, then boil
them foftly till all the fugar be melted

; then boil them fafi,
and lkim them

; take them off two or three times and fhake
them, and put them on again, and let them boil faft ; andw en they are of a good colour, and the fyrup will (land, thev
arr* pnnno-h ' * > j

To
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To preferve Barberries.

TAKE the ripeft and belt barberries you can find ;
take the

weight of them in fugar; then pick out the feeds and tops,

wet your fugar with the juice of them, and make a fyrup
;
then

put in your barberries, and when they boil take them ofF and

ftiakc them, and fet them on again, and let them boil, and re-

peat the fame, till they are clean enough to put into glades.

Wiggs.

TAKE three pounds of well-dried flour, one nutmeg, a

little mace and fait* and almoft half a pound ofcarraway-com-

ftts
;
mix thefe well together, and melt half a pound of butter

in a pint of fweet thick cream, fix fpoonfuls of good fack, four

yolks and three whites of eggs, and near a pint of good light

yeaft ; work thefe well together, and cover it, and fet it down
to the fire to rife : then let them reft, and lay the remainder,

the half pound of carraways on the top of the wiggs, and put

them upon papers well floured and dried, and let them have as

quick an oven as for tarts.

To make Fruit Wioffers ;
Codlins or Plums do lejl .

TAKE the pulp of fruit, rubbed through a hair-fieve, and

to three ounces of pulp take fix ounces of fugar, finely fearced ;

dry your fugar very well, till it be very hot, heat the pulp alfo

very hot, and put it to your fugar, and heat it on the fire, till it

be almoft at boiling ;
then pour it on the glafles or trenchers,

and fet it on the ftove, till you fee it will leave the glafles (but

before it begins to candy) take them off, and turn them upon

papers, in what form you pleafe. You may colour them red

with clove-gilliflowers fteeped in the juice of lemon.

, To make German Puffs.

TAKE two fpoonfuls of fine flour, two eggs beat well,

half a pint of cream or milk, two ounces of melted butter, ftir

it all well together, and add a little fait and nutmeg ;
put

them in tea-cups, or little deep tin moulds, half full, and

bake them a quarter of an hour in a quick oven ;
but let it be

hot enough to colour them at top and bottom : turn them int*

a difh, and ftrew powder-fugar over them.

Cracknels.
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Cracknels.

TAKE half a pound of the whiteft flour, and a pound of
fugar beaten fmall, two ounces of butter cold, one fpoonful of
carraway-feeds, fteeped all night in vinegar; then put in three
yolks of eggs

,
and a little rofe-water, work your pafte altoge-

ther
; and after that beat it with a rolling-pin, till it be light

;

then roll it out thin, and cut it with a glafs, lay it thin cn
plates buttered, and prick them with a pin ; then take the yolks
pf two eggs, beaten with rofe-water, and rub them over with
it; then let them into a pretty quick oven, and when they are
broyvn take them out and lay them in a dry place.

To make Orange Loaves.

TAKE your orange, and cut a round hole in the top, take
out all the meat, and as much of the white as you can, with-
out breaking the flcin ; then boil them in water till tender, fhift-
mg the water till it is not bitter, then take them up and wipe
them dry; then take a pound of fine fugar, a quart ofwater, or
in proportion to the oranges ; boil it, and take off the fcum as it
nteth

; then put in your oranges
; and let them boil a little, and

let them lie a day or two in the fyrup
; then take the yolks of

two eggs, a quarter ofapint of cream (or more), beat them well
together, then grate in two Naples bifcuits (or white bread)
a quarter of a pound of butter, and four fpoonfuls of fack

;

mix it all together till your butter is melted, then fill the
oranges with it, and bake them in a flow oven as lon e as voa
would a cuftard, then flick in feme cut citron, and fill themup with fack, butter, and fugar grated over.

To make, a Lemon Tower or Pudding.
GRATE the outward rind of three lemons

; take three
quarters o. a pound of fugar, and the fame of butter, the yolksof eight eggs, beat them in a marble mortar at leaft an hourthen lay a thin rich cruft in the bottom of the difh you bake it

whSeirtff
ethinS alf° °Ve
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t : th,ee T^terl of an hour

the rinds I'n ft T ora"gf-pudd.ng the fame way, but pare

nefs is boiled'tut!
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How to make the Clear Lemon Cream.
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Car infuli it i„ the rind ofa kmOil it t-.les ot it, then take the whites of fix eggs, the juice

of
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of folir lemons ;
beat all well together, and run them through

a hair-fieve, fweeten them with double refined fugar, and fet

them on the fire, not too hot, keeping ftirring
;
and when it is

thick enough, take it off.

How to make Chocolate.

TAKE fix pounds of cocoa-nuts, one pound of anife-feeds,

four ounces of long pepper, one of cinnamon, a quarter of a

pound of almonds, one pound of piftachios, as much achiote

as will make it the colour of brick, three grains of mufk, and

as much ambergreafe, fix pounds of loaf-fugar, one ounce of

nutmegs, dry and beat them, and fearce them through a fine

fieve
j
your almonds muft be beat to a pafte, and mixed with

the olher ingredients ;
then dip your fugar in orange-flower

or rofe-water, and put it in a (killet, on a very gentle char-

coal fire ;
then put in the fpice, and ftew it well together, then

the mufk and ambergreafe, then put in the cocoa-nuts laft of

all, then achiote, wetting it with the water the fugar was dipt

in
;

ftew all thefe very well together over a hotter fire than be-

fore ; then take it up, and put it into boxes, or what form you

like, and fet it to dry in a warm place. The piftachios and

almonds muft be a little beat in a mortar, then ground upon a

ftone.

Another Way to make Chocolate.

TAKE fix pounds of the beft Spanifh nuts, when parched,

and cleaned, from the hulls, take three pounds of fugar, two

ounces of the beft cinnamon, beaten and fifted very fine ; to

every two pound of nuts put in three good vanelas, or more or

lei's as you pleafe ;
to every pound of nuts half a drachm or

cardamum-feeds, very finely beaten and fearced.

Chccfccakes without Currants.

TAKE two quarts of new milk, fet it as it comes from the

cow, with as little runnet as you can ; when it is come, break

it as o-ently as you can, and whey it well ;
then pafs it through

a hair-fieve, and put it-into a marble mortar, and beat into it a

pound of new butter, wafhedin rofe-water ;
when that w well

mingled in the curd, take the yolks of fix eggs, an tew •

of three, beat them very well with a little thick cream anc

fait ;
and after you have made the coffins, juft as you put them

into the cruft (which muft not be till you are ready to fet them

into the oven), then put in your eggs and lugar, and a whole
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nutmeg finely grated
; ftir them al! well together, and fo fill

your crufts ; and if you put a little fine fugar fearced into the

cruft, it will roll the thinner and cleaner ;
three fpoonfuls of

thick fweet cream will be enough to beat up your eggs with.

How to preferve White Pear Plums.

TAKE the fineft and cleareft from fpecks you can get
;
to a

pound of plums take a pound and a quarter of fugar, the fineft;

you can get, a pint and a quarter of water; Hit the plums and
ftone them, and prick them full of holes, faving fome fugar

beat fine, laid in a bafon
;

as you do them, lay them in, and
ftrew fugar over them ; when you have thus done, have half

a pound of fugar, and your water, ready made into a thin fy-

rup, and a little cold
;
put in your plums with the flit fide

downwards, fet them on the fire, keep them continually boil-

ing, neither 1 00 flow nor too faft
; take them often oft', flhake

them round, and (kirn them well, keep them down into the fy-
rup continually for fear they lofe their colour

; when they are
thoroughly fcalded, ftrew on the reft: of your fugar, and keep
doing fo till they are enough, which you may know by their
glafing

; towards the latter end boil them up quickly.

To preferve Currants.

TAKE the weight of the currants in fugar, pick out the
feeds

;
take to a pound of fugar half a jack of water, let it

melt, then put in your berries, and let them do very leifurely,
ikim them, and take them up, let the lyrup boil

; then put them
on again, and when they are clear, and the fyrup thick enough,
take them off, and when they are cold put them up in glafles.

To preferve Rafpberries.

TAKE of the rafpberries that are not too ripe, and take the
weight of them in fugar, wet your fugar with a little water,
and put in your berries, and let them boil fofrly, take heed of
breaking them

; when they are clear, take them up, and boil
the fyrup till it be thick enough, then put them in again, and
wnen they are cold put them up in glafles.

To make Bifcuit Bread,

TAKE half a pbund of very fine wheat flour, and as much
ugar finely fearced, and dry them very well before the fire, dry
the flour more than the fugar

; then take four new-laid cJ
B b 2 fake
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take out the ftrains, then fwing them very well, then put the

fugar in, and fwing it well with the eggs, then put the flour

Tn'it, and beat all together half an hour at the leaft
;
put in

fome anifc-feeds, or carraway-feeds, and rub the plates with

butter, and fet them into the oven.

To candy Angelica.

TAKE it in April; boil it in water till it be tender ; then

take it up and drain it from the water very well, then fcrape the

dutfide of it, and dry it in a clean cloth, and lay it in the fyrup,

and let it lie in three or four days, and cover it clofe ; the fy-

rup muft be ftrong of fugar, and keep it hot a good while, and

let it not boil ;
after it is heated a good while, lay it upon a

pie-plate, and fo let it dry; keep it near the fire left it

diffolve.

To preferve Cherries.

TAKE their weight in fugar before you ftone them ;
when

ftonea, make your iyrup, then put in your cherries, let them

boil flowly at the firft, till they be thoroughly warmed, then

boil them as faft as you can ; when they are boiled clear, put

in the jelly, with almoft the weight in fugar, ftrew the fugar

on the cherries ; for the colouring you muft be ruled by your

eye ; to a pound of fugar put a jack of water, ftrew the fugar

on them before they boil, and put in the juice of currants foo'n

after they boil.

To barrel Morcllo Cherries.

TO one pound of full ripe cherries, picked from the ftems,

and wiped with a cloth, take half a pound of double-refined

fugar, and boil it to a candy height, but not a high one
:
put

the cherries into a fmall barrel, then put in the fugar by a

fpoonful at a time, till it is all in, and roll them about every

day till they have done fermenting; then bung it up clofe, and

they will be fit for ufe in a month. It muft be an iron-hooped

barrel.

. f *

To dry Pear-Plums.

TAKE two pounds of pear-plums to one pound of fugar;

ftone them, and fill them every one with fugar; lay them in an

earthen pot, put to them as much water as will prevent burn-

ing them ; then fet them in an oven after bread is drawn, let
' b them
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them ftand till they be tender, then put them into a fieve to

drain well from the fyrup, then fet them in an oven aga;n, un-

til they be a little dry ;
then fmooth the {kins as well as you

can, and fo fill them ;
then fet them in the oven again to

harden; then walh them in water fcalding hot, and dry them

very well ; then put them in the oven again very cool, to blue

them
;
put them between two pewter difhes, and fet them in

the oven.

The Fillingfor the aforefaid Plums.

TAKE the plums, wipe them, prick them in the feams,

put them in a pitcher, and fet them in a little boiling water,

let them boil very tender, then pour moll: of the liquor from

them, then take off the lkins and the ftones ; to a pint of the

pulp a pound of fugar well dried in the oven ; then let it boil

till the fcum rifes, which take off very clean, and put into

earthen plates, and dry it in an oven, and fo fill the plums.

To candy Cajfia.

TAKE as much of the powder of brown caffia as will lie

upon two broad {hillings, with what mulk and ambergreafe you
think fitting ; the caffia and perfume muff be powdered toge-

ther, then take a quarter of a pound of fugar, and boil it to a

candy height
;
then put in your powder, and mix it well toge-

ther, and pour it in pewter faucers or plates, which muff be
buttered very thin, and when it is cold it will flip out ; the

caffia is to be bought at London; fometimes it is in powder,
and fometimes in a hard lump.

To make Carrauuay Cakes.

TAKE two pounds of white flour, and two pounds of coarfe
loaf fugar well dried, and fine fifted

;
after the flour and fugar

are fifted and weighed, then mingle them together, fift the flour
and fugar together, through a hair-fieve, into the bowl you ufe
it in ; to them you muft have two pounds of good butter,
eighteen eggs, leaving out eight of the whites

;
to thefe you

muft have four ounces of candied orange, five or fix ounces of
carraway comfits

;
you muft firft work the butter with rofe-

water, till you can fee none of the water, and your butter
muft be very foft

;
then put in flour and fugar, a little at a

time, and likewife your eggs ; but you muft beat your eggs
yery well, with ten fpoonfuls of fack, fo you muft put in each
as you think fit, keeping it conftantly beating with your hand,

B b 3 till
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till you have put it into the hoop for the oven
;
do not put in

your fweetmeats and feeds, till you are ready to put it into your

hoops; you muft have three or four doubles of cap-paper under

the cakes, and butter the paper and hoop
: you muft fift fome

fine fugar upon your cake, when it goes into the oven.

To preferve Pippins in Slices.

WHEN your pippins are prepared, but not cored, cut them
in flices, and take the weight of ‘them in fugar, put to your fu-

gar a pretty quantity of water, let it melt, and (kirn it, let it

boil again very high, then put them into the fyrup when they

are clear ; lay them in fhallow glaffes, in which you mean to

ferve them up ; then put into the fyrup a candied orange-peel

cut in little flices very thin, and lay about the pippin ; cover

them with fyrup, and keep them about the pippin.

Sack Cream like Butter.

TAKE a quart of cream, boil it with mace, put to it fix

egg-yolks well beaten, fo let it boil up
;
then take it off the

fire, and put in a little fack, and turn it
;
then put it in a

cloth, and let the whey run from it ; then take it out of the

cloth, and feafon it with rofe-water and fugar, being very

well broken with a fpoon ; ferve it up in the difh, and pink it

as you would do a difh of butter, fo fend it in with cream and

fugar.

Barley Cream.

TAKE a quart of French barley, boil it in three or four

waters, till it be pretty tender ;
then fet a quart of cream on

the fire with fome mace and nutmeg ;
when the water begins

to boil, drain out the barley from it, put in the cream, and let

it boil till it be pretty thick and tender
;
then ieafon it with fu-

gar and fait, When it is cold, fprve it up.

Almond Butter.

TAKE a quart of cream, put in fome mace whole, and a

quartered nutmeg, the yolks of eight eggs well beaten, and

three quarters of a pound of almonds well blanched, and beaten

extremely finall, with a little rofe-water and fugar ;
and put a

thefe together, fet them on the fire, and ftir them till they be-

gin to boil ; then take it off, and you will find it a little

cracked; fo lay a ftrainer in a cullender, and pour it into it,

and let it drain a day or two, till you fee it is firm like butter-.
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then run it through a cullender, then it will he like little com-

fits, and fo ferve it up.

Sugar Cakes,

TAKE a pound and a half of very fine flour, one pound o*

cold butter, half a pound of fugar, work all thefe well together

into a pafte, then roll it with the palms of your hands into

balls, and cut them with a glafs into cakes ;
lay them in a

fheet of paper, with fome flour under them : to bake them you

may make tumblets, only blanch in almonds, and beat them

fmall, and lay them in the midft of a long piece of pafte, and

roll it round with your fingers, and caft them into knots, in

what fafhion you pleafe
;

prick them and bake them.

Sugar Cakes another Way.

TAKE half a pound of fine fugar fearced, and as much flour,

two eggs beaten with alittle rofe-water, apiece of butter about

t|ie bfgnefs of an egg, work them well together till they be a

fmooth pafte
;
then make them into cakes, working every one

with the palms of your hands ;
then lay them in plates, rubbed

over with a little butter
;

fo bake them in an oven little more

than warm. You may make knots of the fame the cakes are

made of; but in the mingling you muft put in a few carraway-

feeds ;
when they are wrought to pafte, roll them with the ends

of your finger into fmall rolls, and make it into knots ;
lay

them upon pie plates rubbed with butter, and bake them.

Clouted Cream.

TAKE four quarts of new milk from the cowr

,
and put it

in a broad earthen pan, and let it ftartd till the next day, then

put it over a very flow fire for half an hour ;
make it nearly

hot to fet the cream, then put it away till it is cold, and take

the cream off, and beat it fmooth with a fpoon. It is ac-

counted in the Weft of England very fine for tea or coffee, or

to put over fruit tarts or pies.

Quince Cream.

TAKE your quinces, and put them in boiling water un-

pared, boil them apace uncovered, left they difcolour when
they are boiled, pare them, beat them very tender with fugar ;

then take cream, and mix it till it be pretty thick
; if you boil

your cream with a little cinnamon, it will be better, but let it

be cold before you put it to your quince.

B b 4 Citron
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Citron Cream.

I ARE a quart of cream, and boil it with three pennyworth
of good dear ifinglafs, which muft be tied up in a piece of thin
tiffany

;
put in a blade or two of mace ftrongly boiled in your

cream and ifinglafs, tiil the cream be pretty thick
; fweeten it

to your tafte, with perfumed hard fugar ; when it is taken off
the .fire, put in a little rofe-water to your tafte

; then take a
piece of your green freftieft citron, and cut it in little bits, the
breadth of point-dales, and about half as long

; and the cream
being firft put into difhes, when it is half cold, put in your
citron, fo as it may but fink from the top, that it may not be
feen, and may lie before it be at the bottom; if you wafh your
citron before in rofe-water, it will make the colour better and
frefher; fo let it ftand till the next day, where it may get no
water, and where it may not be fhaken.

Cream of Apples, Quince, Goofeberries,
Prunes

, or Rafpberries.

TAKE to every quart of cream four eggs, being firft well

beat and ftrained, and mix them with a little Cold cream, and

put it to your cream, being firft boiled with whole mace ; keep

it ftirring, till you find it begins to thicken at the bottom and

Tides
;
your apples, quinces and berries, muft be tenderly boil-

ed, fo as they will crufh in the pulp
;
then feafofi it with rofe-

water and fun;ar to your tafte, putting it into difhes; and when
they are cold, if there be any rofe-water and fugar, which lies

waterifh at the top, let it be drained out with a fpoon : this

pulp muft be made ready before you boil the cream ; and

v/hen it is boiled, cover over your pulp a pretty thicknefs with

your egg cream, which muft have a little rofe-water and fugar

put to it.

Sugar Loaf Cream .

TAKE a quarter of a pound of hartfhorn, and put it to a

pottle of water, and fet on the fire in a pipkin, covered till it

be ready to feeth ; then pour off the water, and put a pottle of

water more to it, and let it ftand fimmering on the fire till it

be conlumed to a pint, an*T with it two ounces of ifinglafs

wafhed in rofe-water, which muft be put in with the fecond

water; then ftrain it, and let it cool ; then take three pints of

cream, and boil it very well with a bag of nutmeg, cloves,

cinnamon, and mace; then take a quarter of a pound of Jor-

dan almonds, and lay them one night in cold water to blanch ;

and when they are blanched, let them lie two hours in cold

water ;
then take them but, and dry them in a clean linen

cloth, and beat them in a marble inortar, with fair water or

rofe-
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rofe*water ;
beat them to a very fine pulp, then take fome of

the aforefaid cream well warmed, and put tne pulp by degrees

into it, {training it through a cloth with tne back of a l'poon,

till all the goodnefs of the almonds be {trained out into the

cream
; then feafon the cream with rofe-water and fugar ; then

take the aforefaid jelly, warm it till it diflolves, and feafon it

with rofe-water and fugar, and a grain of ambergreafe or mullc,

if you pleafe
;

then mix your cream and jelly together very
well, and put it into glafles well warmed (like fugar ioaves)
and let it ftand all night; then put them out upon a plate or
two, or a white china difh, and ftick the cream with piony
kernels, or lerve them in glafles, one on every trencher,

Conferve of Rofes boiled. '

-TAKE red rofes, take off all the whites at the bottom, or
elfewhere, take three times the weight of them in fugar, put
to a pint of rofes a pint ofwater, fkim it well, fhred your rofes
h little before you put them into water, cover them, and boil
the leaves tender in the water, and when they are tender put
in your fugar

; keep them ftirring, left they burn when they
are tender, and the fyrup be confurned. Put them up, and
fo keep them for your ufe.

How to make Orange Bifcuits.

PARE your oranges, not very thick, put them into water,
butftirft weigh your peels, let it ftand over the fire, and let it
bod till it be very tender

; then beat it in a marble mortar
till it be a very fine fmooth pafte

; to every ounce of peels puttwo ounces and a half of double-refined fugar well fearced
mix them well together with a fpoon in the mortar, then
pread it with a knife upon pie-plates, and fet it in an oven a

little warm, or before the fire
; when it feels dry upon the

top, cut it into what fafhion you pleafe, and turn them intoanother plate, and fet them in a ftove till they be dry • where
the edges look rough, when it is dry, they muft be^ cut witha pair of fciflars.

'

How to make Yellow Varnifj .

TAKE a quart of fpirit of wine, and put to it eio-ht „
of fandarach, {hake it half an hour; neJtdav it wifi h n
ufe, but ftrain it firft : take lamp-black and Z " f°r

about the thicknels of a pancake
; mix it weil "bffiTnrtloo fall J then do it e.ght times over, and let it ftand Ml

”

he

next
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next day
;
then take fome burnt ivory, and oil of turpentine as

fine a? butter ;
then mix it with fome of your rarnifh, till you

have yarnifhed it fit for polifhing ; then polifh it with tripoly

in fine flour ;
then lay it on the wood fmooth, with one of

the brufhes, then let it dry, and do it fo eight times at the

leaft ;
when it is very dry, lay on your varnifh that is mixed,

and when it is dry, polifh it with a wet cloth dipped in tripoly,

and rub it as hard as you would do platters.

How to make a pretty Varnifh to colour little Bafhets,
Bowls , or

any Board where nothing hot is Jet on.

fAKE either red, black, or white wax, which colour you

want to make : to every two ounces of fedljng-wax one ounce

of fpirit of wine, pound the wax fine, then fift it through a fine

lawn fieve, till you have made it extremely fine
:
put it into a

large phial with the fpirits of wine, fhake it, let it ftand within

the air of the fire forty-eight hours, fhaking it often ;
then with

V little brufh rub your bafkets all over with it : let it dry, and

do it over a fecond time, and it makes them look very pretty.

« 4 * v ’ *

How to clean Gold or Silver Lace.

TAKE alabafter finely beaten and fearced, and put it into

an earthen pipkin, and fet it upon a chafing-difh of coals ’
a
?
d

let it boil for fome time, ftirnng it often with a ftick firft

,

when it bco-ins to boil, it will be very heavy ;
when it is

enough, you will find it in the ftirring very light ; then take it

mTth° fire lay your lace upon a piece of flannel, and ftrew

yfufpow%rupon if, knock it well in with a hard cloth

brufh; when you think it is enough, brufh the powder out

with a clean brufh.

How to make Sweet Powder for Clothes.

TAKE orris-roots two pounds and a half, of lignum rodi-

eJfalS of fcnipcdcypreis-roots

ma(k roles, carefully dried a po™d -d » *

’^.F, of

drachm of calamus aromaticus, and one dracn'°
n jf

fa drachms of lavender and flowers, and mehlot flower.,

you pleafe.
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To clean TVbite Saltins, Flowered Silks with Gold and Silver in

them

.

TAKE ftale bread crumbled very fine, mixed with powder-

blue, rub it very well over the filk or fattin ;
then ihalce it

well, and with clean Toft cloths duft it well : if any gold or

filver flowers, afterwards take a piece of crimfqn in grain

velvet, and rub the flowers with it.

To keep Arms, Iron
,

or Steel, from rifling.

TAKE the filings of lead, or duft of lead, finely beaten in

an iron mortar, putting to it oil of fpike, which will make
the iron frnell well ;

and if you oil your arms, or any thing
that is made of iron or fteel, you may keep them in meift airs

from rufting.
' ’

The Jews TVay to pickle feef which Vjill go good to the TVeJ?
Indies, and keep a Year good in the Picklf, and with Care
willgo to the Eajl Indies.

TAKE any piece of beef without bones, or take the bones
out, if you intend to keep it above a month

; take mace, cloves,
nutmeg, and pepper, and juniper-berries beat fine, and rub
the beet well, mix fait and Jamaica pepper, and bay-leaves

j
let it be well feafoned, let it lie in this feafoning a week or ten
days, throw in a good deal of ga:lick and flvalot

; boil fome of
the beft white-wine vinegar, lay your meat in a pan or good
velTel tor the purpofe, with the pickle; and when the vinegar
is quite cold, pour it over, cover it clofe. If it is for a voyage,
cover it with oil, and let the cooper hoop up the barrel
very well. This is a good way in a hot country, where meat
will not keep : then it muft be put into the vinegar diredtly
with the fealoning, then you may either roaft or ftew it, but
it is beft ftewed

; and add a good deal of onion and parfley
chopped fine, fome white-wine, a little catchup, truffles and
morels, a little good gravy, a piece of butter rolled in flour,
or a little oil, in which the meat and onions ou^ht to ftew a
quarter of an hour before the other ingredients are put in •

then put all in, and ftir it together, and let it ftew till yoil
think it is enough This is a good pickle in a hot country,
to keep beef or veal that is drefled, to cat cold

How
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How to jnake Cyder.

AFTER all your apples are bruifed, take half of your quan-

tity and fqueeze them, and the juice you prefs from them pour

upon the others half bruifed, but not fqueezed, in a tub for the

purpofe, having a tap at the bottom ;
let the juice remain upon

the apples three or four days ; then pull out your tap, and let

your juice run into fome other veffel fet under the tub to receive

it; and if it runs thick, as at the firft it will, pour it upon the

apples again, till you fee it run clear
;
and as you have a quan-

tity, put it into your veffel, but do not force the cyder, but let

it drop as long as it will of its own accord : having done this,

after you perceive that the fides begin to work, take a quantity

of ifmglafs, an ounce v/ill ferve forty gallons, infufe this in

tome of the cyder till it be diffolved
;
put to an ounce of ifin-

glafs a quart <sf cyder, and when it is fo diflolved, pour it into

the veffel, and flop it clofe for two days, or fome riling more ;

then draw off the cyder into another veffel : this do fo often

till you perceive your cyder to be free from all manner of fedi-

ment, that may make it ferment and fret: itfelf : after Chriff-

mas you may boil it. You may, by pouring water on the

apples, and preffing them, make a pretty fmall cyder ;
if it

be thick and muddy, by uffng ifmglafs you may make it as dear

as the reft
;
you mult diffolve the ifmglafs over the fire, till it

be jelly.

For fining Cyder.

TAKE two quarts of Ikim-milk, four ounces of ifmglafs,

cut the ifmglafs in pieces, and work itluke-warm in the m.lk

over the fire ;
and when it is diffolved, then put it cold into

the hogfhead of cyder, and take a long ftick, and ftir it well

from top to bottom, for half a quarter of an hour.

After it has fined.

TAKE ten pounds of raifins of the fun, two ounces of tur-

merick, half an ounce of ginger beaten ;
then take a quantity

of raifins, and grind them as you do muftard-fecd in a bowl,

with a little cyder, and fo the reft of the raifins ;
then fpnnkle

the turmerick and ginger amongft it ;
then put all into a hn

canvafs bag, and hang it in the middle of the hogfhead eld ,

and let it lie. After the cyder has flood thus a fortnight or a

month, then you may bottle it at your plcafurc. ^
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To make Chouder, a Sea Dijk.

TAKE a belly-piece of pickled pork, dice off the fatter parts,

and lay them at the bottom of the kettle, ftrew over it onions,

and fuch fweet herbs as you can procure ; take a middling

large cod, bone and dice it as for crimping, pepper, fait, all—

fpice, and dour it a little ; .make a layer with part of the dices,

upon that a dight layer of pork again, and on that a layer of

bifcuit, and fo on, purfuing the like rule, until the kettle is

filled to about four inches ;
cover it with nice pafte, pour in

about a pint of water, lute down the cover of the kettle, and
let the top be fupplied with live wood embers. Keep it over
a dow fire about four hours.

When you take it up, lay it in the difh, pour in a glafs of
hot Madeira wine, and a very little India pepper; if you have
oyfters, or truffles or morels, it is {till better ; thicken it

with butter. Obferje, before you put this fauce in, to fkim
the flew, and then lay on the cruft, and fend it to table re-
verfe as in the kettle ; cover it clofe with the pafte,which Ihould
be brown.

To clarify Sugar after the Spanijh Way.

TAKE one pound of the beft Lifbon fugar, nineteen pounds
of water, mix the white and fhell of an egg, then beat it up to
a lather; then let boil, and ftrain it off: you muft let it dimmer
over a charcoal fire till it diminish to half a pint; then put in
a large fpoonfui of orange-flower-water.

To make Spanijh Fritters.

.

TAKE the infide of a roll, and dice it in three
; then foak

it in milk ; then pads it through a batter of eggs, fry theiJi in
oil; when almoft done, repafs them in another batter; then
let them fry till they are done, draw them off the oil, and lavthem in a difh ; over every pair of fritters you muft throw cin-namon, fmall coloured fugar-plums, and clarified fug ar.

Tofricafey Pigeons the Italian Way.
QUARTER them, and fry them in oil ; take fome careenpeas, and let them fry in the oil till they are almoft ready tonirft

, then put fome boiling water to them
; feafon it with

hmhTC
r

’

r

0ni°nS
’
garlkk

’ Parfle7> ^vinegar. Veal andlamb do the fame way, and thicken with yolk of eggs

Pickled
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Pickled Beef for prefent Ufe.

TAKE the rib of beef, {tick it with garlick and cloves ;

feafon it with fait, Jamaica pepper, mace, and fome garlick

pounded j
cover the meat with white-wine vinegar and Spanifh

thyme :
you muft take care to turn the meat every day, and

add more vinegar, if required* for a fortnight ;
then put it in a

ftew-pan, and cover it clofe, and let it fimmer on a flow fire

for fix hours, adding vinegar and white-wine ; if you chufe,
)
oil

may {tew a good quantity ot onions, it will be more p datable.

t •

Beef Steaks after the French Way.

TAKE fome beef {teaks, broil them till they ate half done,

while the {teaks are doing, have ready in a ftew-pan fome red-

wine, a fpoonful or two of gravy, feafon it with fait, pepper,

fame fhalots ;
then take the {teaks, and cut in fquares, and put

in the fauce
5
you muft put fome vinegar, cover it clofe, and

let' it fimmer on a flow ftre half an hour.

A Capon done after the French IVay.

TAKE a quart of white-wine, feafon the capon with fait,

cloves, and whole peper, a few fhalots ; then put the capon

in an earthen pan
;

you muft take care it has not room to

{hake ;
it muft be covered clofe, and done on a flow charcoal

irre

To make Hamburgh Saufages.

1 TAKE a pound of beef, mince it very fmall, with half a

pound of the beft fuet ;
then mix three-quarters of a pound ot

fuetcutin large pieces; then feafon it with pepper, cloves,

nutmeg, a great quantity ot garlick cut fmall, fome white-wine

vinegar, fome bay-falt, and common faft, a glafs of red-wine,

and one of rum ;
mix all thefe very well together

;
Jen take

the largeft gut you can find, and fluff it very tight ;
then hang

it up in a chimney, and (moke it with faw-duft tor a week or

ten days ;
hang them in the air till they are dry, and th y

will keep a year. They are very good boiled in peas-pottage,

and roafted with toafted bread under it, or in an amlct.

Saufages after the German Way.

TAKE the crumb of a twopenny loaf, one pound of fuet,

half a lamb’s lights, a handful of pariley, fome thyme, nurjo
j.
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and onion ;
mince all very fmall, then feafon it with fait and

pepper. Thefe mull be (luffed in a (beep’s gut ; they are fried

in oil or melted fuet, and are only fit for immediate ufe.

A Turkeyfluffed after the Hamburgh Way.

TAKE one pound of beef, three quarters of a pound of
fuet, mince it very fmall, feafon it with fait, pepper, cloves,

mace, and fweet marjorarb ; then mix two or three eggs
with it, loofen the (kin all round the turkejq and (luff

-

it.

It muff be roafted.

Chickens dreffed the French Way.

TAKE them and quarter them, then broil, crumble over
them a little bread and parfley

; when they are half done, put
them in a (lew-pan, with three or four fpoonfuls of gravy, and
double the quantity of white-wine, fait, and pepper, fome fried
veal-balls, and fome fuckers, onions, (halots, and fome green
goofeberries or grapes when in feafon ; cover the pan clofe, and
let it (lew on a charcoal fire for an hour

; thicken the liquor
with the yolks of eggs, and the juice of lemon

; garnifh the
difli with fried fuckers, diced lemon, and the livers.

A Calfs Head dreffed after the Dutch Way.

.

TAKE half a pound of Spanifli peas, lay them in water a
night

; then one pound of whole rice, mix the peas and rice
together, and lay it round the head in a deep difli ; then take
two quarts of water, feafoned with pepper and fait, and co-
loured witii faffron

j then fend it to bake.

Chickens and Turkies dreffed after the Dutch Way.
BOIL them, feafon them with fait, pepper, and cloves -

then to every quart of broth put a quarter of a pound of rice
or vermicelli : it is eat with fugar and cinnamon. The two
lalt may be left out.

To make a Fricafee of Calves Feet and Chaldron
,, after the Italian

Way.

TAKE the crumb of a threepenny loaf, one pound of fuet
a large onion,

_

two or three handfuls of parfley, mince it very
fmall feafon it with (alt and pepper, three or four cloves of
gaillck> mx v/lth eiSht or ten eggs

;
then (luff the chaldron

;

take
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take the feet and put them in a deep ftew-pan : it muft (lew

upon a flow Are til) the bones are loofe; then take two quarts

of green peas, and put in the liquor
; and when done, you

mull: thicken it with the yolks of two eggs, and the juice of a

lemon. It muft be feafoned with pepper, fait, mace, and

onion, fome parfley and garlick. You muft ferve it up with the

abovefaid pudding in the middle of the difh, and garnilh the

difti with fried fuckers and fliced onion.

To pickle the fine Purple Cabbage
, fo much admired at the great

Tables.

TAKE two cauliflowers, two red cabbages, half a peck of

kidney-beans, fix flicks, with fix cloves of garlick on each

flick ;
wafti all well, give them one boil up, then drain them

on a fleve, and lay them leaf by leaf upon a large table, and

fait them with bay-falt ; then lay them a-drying in the fun,

or in a flow oven, until as dry as cork.

To make the Pickle.

TAKE a gallon of the beft vinegar, with one quart of wa-

ter, and a handful of fait, and an ounce of pepper ;
boil them,

let it ftand till it is cold, then take a quarter of a pound of

Pinker, cut in pieces, fait it, let it ftand a week ;
take half a

pound of muftard-feed, wafh it, and lay it to dry ;
when very

dry bruife half of it, when half is ready for the jar, lay a

row of cabbage, a row of cauliflowers and beans, and throw

betwixt every row your muftard-leed, fome black pepper, lome

Jamaica pepper, fome ginger, mix an ounce of the root of tur-

merick powdered ;
put in the pickle, which muft go over ad.

It is beft when it hath been made two years, though it may be

ufed the firft year.

To raifie Mujhrdoms.

COVER an old hot-bed three or four inches thick with

fine aarden mould, and cover that three or four inches thick

with mouldy long muck, of a horfe muck-hill, or old rotten

ftubble ;
when the bed has lain fome time thus prepared, boil

any mufhrooms that are not fit for ufe, in water, and throw

the water on your prepared bed ;
in a day or two alter, yo

will have the beft fmall button mufhrooms.

The
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t a / |
* * .

The Stag’s Heart Water,

TAKE baum four handfuls, fweet-rnarjoram one handful,
rofemary flowers, clove-gilliflowers dried, dried rofe-buds,
borrage-flowers, of each an ounce ; marigold flowers half an
ounce, lemon-peel two ounces, mace and cardamum, \>f each
thirty grains

;
of cinnamon fixty grains-, or yellow and white

fanders, of each a quarter of an ounce, (havings of hartfhorn,
an ounce

; take nine oranges, and put in the peel, then cut
them irt fmall pieces

;
pour upon thefe two quarts of the beft

Rhenifh, or the beft white-wine
;

let it infufe three or four
days, being very clofe flopped in a cellar or cool place : if it
infufe nine or ten days, it is the better.

T alee a ftag s heart, and cut off" all the fat, and cut it very
fmall, and pour in fo much Rhenifh or white-wine as will
cover it; let it ftand all night clofe covered in a cool place j
the next day add the aforefaid things- to it, mixing it very well
together ; adding to it a pint of the beft rote-water, and a
pint of the juice of celandine : if you pleafe you may put in
ten grains of fafffon, and fo put it in a glafs ftill, diftilling in
water, raiffng it well to keep in the fteam, both of the ftill and
receiver-.

To make Angelica Water.

TAKE eight handfuls of the leaves, wafh them and cut
tnem, and lay them on a table to dry ; when they are dry put
them into an earthen pot, and put to them four quarts of
ftrong wine lees

; let it ftay for tWenty-four hours, but ftir it
ty/rce in the time

; then put it into a warm ftill of an alem-
bic, and draw it off"; cover your bottles with a paper, and
prick holes in it; fo let it ftand two or three days; then
mingle it all together, and lweetsn it; and when it is fettled,
bottle it up, and ftop it clofe. '

To make Milk-Water.

t ^ie herbs agrimony, endive, funfitory, baum.
eider-flowers, white-nettles, water-crefles, bank creftes, face
each three handfuls

; eye-bright, brook-lime, and celandine*
each two handfuls

; the rotes of yellow-dock, red-madder!
fennel, llorfe-radifh, and liquorice, each three ounces; raifins
.wOned one pound, nutmegs diced, Winter’s bark, turmerick,
£>uangal, each two drachms ; carraway and funnel- feed three

^ c ounces,
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ounces, one gallon of milk. Diftil all with a gentle fire in one

day. You ntay add a handful of May wormwood.

To make Slip-coat Cheep.

TAKE fix quarts of new milk hot from the cow, the

ftroakings, and put to it two fpoonfuls of rennet ; and when

it is hard coming, lay it into the fat with a fpoon, not break-

ing it all ; then prefs it with a four pound weight, turning of

it with a dry cloth once an hour, and every day {{lifting it into

frefh grafs. It will be ready to cut, if the weather be hot, in

fourteen days.

To make a Brick-Bat Cheep. It mujl he made in September.

TAKE two gallons of new milk, and a quart of good

cream, heat the cream, put in two fpoonfuls of rennet, and

when it is come, break it a little, then put it into a wooden

mould, in the fhape of a brick. It muft be half a year old be-

fore you eat it
:
you muft prefs it a little, and fo diy it.

To make Cordial Poppy Water.

TAKE two gallons of very good brandy, and a peck of

poppies, and put them together in a wide-mouthed glafs, and

let them ftand forty-eight hours, and then ftrain the poppies

out ; take a pound of raifins of the fun, ftone them, and an

ounce of coriander-feed, an ounce of fweet-fennel feeds, and

an ounce of liquorice fliced, bruife them all together, and put

them into the brandy, with a pound of good powder iugar,

and let them ftand four or eight weeks, {baking it every day ;

and then ftrain it off, and bottle it clofe up for ufe.

To make White Mead.

TAKE five gallons of water, add to that one gallon of the

beft honey; then fet it on the fire, boil it togeth :r well, and

fkim it very clean ;
then take it off the fire, and let it b\ ,

tnen

take two or three races of ginger, the like quantity of cinna-

mon and nutmegs, bruife all thefe grofslv, and put them n a

little Holland bag in the hot liquor, and fo let it ftand
_
Un-

covered till it be cold ;
then put as much ale-yeaft to it as

make it work. Keep it in a warm place, as they do ale ;
a:

when it hath wrought well, tun it up; at two moil
J

may drink it, having been bottled a month. If yo I

four months,, it will be the better. ^
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To make Brown Pottage.

TAKE a piece of lean gravy-beef, and cut it into thin
collops, and hack them with the back of a cleaver

;
have a

ftew-pan over the fire, with a piece of butter, a little bacon
cut thin

; let them be brown over the fire, and put in your
beef, let it flew till it be very brown

;
put in a little flour, and

then have your broth ready, and fill up the ftew-pan
;

put
in two onions, a bunch of fweet herbs, clove, mace, and
pepper

; let all ftew together an hour covered, then have your
bread ready toafted hard to put in your difh, and ftrain fome
of the broth to it, through a fine fieve

;
put a fowl of fome

fort in the middle, with a little boiled fpinach minced in it :

garnifhing your difh with boiled lettuces, fpinach, and le-
mon.

To make mite Barky Pottage
,
with a large Chicken in the Middle.

FIRST make your flock with an old hen, a knuckle of
Veal, a ferae end of mutton, fome fpice, fweet herb§, and

von°r

n
bVrI

b0 * tiH k be ftronS enough, then havejour barley ready boded very tender and white, and ftrain fome

lriOU^ r
cul]

^
nder i have your bread ready toafted inyour difh, with fome fine green herbs, minced chervil, fpinach,

br ^Vn
u

PUVn
u
t0J0ur di *h feme of the broth to youJbread, herbs, and chicken, then barley ftrained, and re-ftrain-

H Z together in the difh a little while
;

garnifh yourdifh with boded lettuces, fpinach, and lemon.
* }

To make a Frangas Incopades.

TAKE three quarters of a pound of lean bacon or ham, twolarge onions fl.ced, four fhalots, and two quarts of water with

fs
nd

re7ce
’/
nia

,

pc"n>:wo.th of
n • v . & Y u it is reduced to three Dints nnrlftrain it through a fieve • rut- i r„T„i„ c r .P H s
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I

To make a Scotch Haggafs.

TAKE the lights, heart, and chitterlings of a calf, che^

them very fine, and a pound of fuet chopped fine •, feafon with

pepper and fait to your palate ; mix in a pound of flour, or

oatmeal, roll it up, and put it into a calf’s bag, and boil it;

an hour and a half will do it. Some add a pint of good thick

cream, and put in a little beaten mace, cloves, or nutmeg ; or

all-fpice is very good in it.

To make it fivect tuith Fruit.

TAKE the meat and fuet as above, and flour, with beatea

mace, cloves, and nutmeg, to your palate, a pound of cur-

rants wafhed very clean, a pound of raifins ftoned and chop-

ped fine, half a pint of fack ; mix all well together, and boil

it in the calf’s bag two hours. You muft carry it to table ip

the bag it was boiled in.

To make Sour Crout.

TAKE your fine hard white cabbage, cut them very fmall,

have a tub on purpofe with the head out, according to the

quantity you intend to make ;
put them in the tub ; to every

four orVve cabbages throw in a large handful of fait ;
when

you have done as many as you intend, lay a very heavy

weight on them, to prefs them down as flat as poffible,

throw a cloth on them, and lay on the cover i

J

et them ftand

a month, then you may begin to ufe it. It will keep tw

months ;
but be fure to keep it always clofe covered, and the

weilht on if'^iLyou throw a few carraway-feeds pounded

SLrfiVW1

give it a fine flavour. 11 he way to dreft

it is wTth a fine fat piece of beef ftewed together. It is a d,ft

coumriTsfwhfre ?heToft '

kUlsall thSbages ;
therefore they

ed, and cut fine down in the fame manner, are very goo .

To keep Green F cas,
Beans, &c. and Fruit, frejh and good till

Chriftmas.

OBSERVE, to gather all your thing8

|

on a

in the increafe or full moon ;
take we ~§. aze

e t^em
pots quite new, that have not been laid in watci, v P ^

V

I
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clean, lay in your fruit very carefully, and take great care none

is bruifed or damaged in the leaft, nor too ripe, but juft in

their prime ; flop down the jar clofe, and pitch it, and tie a

leather over. Do kidney-beans the fame ;
bury two feet deep

in the earth, and keep them there till you have occafion for

them. Do peas and beans the fame way, only keep them in

the pods, and do not let your peas be either too young or too

old ; the one will run to water, and the other the worm will

eat
; as to the two latter, lay a layer of fine writing land, and

a layer of pods, and fo on till full ; the reft as above. Flowers

you may keep the fame way.

To make Paco-/ilia, or Indian Pickle, thefame the Mangoes come

over in.

TAKE a pound of race-ginger, and lay it in water one
night ; then fcrape it, and cut it in thin flices, and put to it

fome fait, and let it ftand in the fun to dry
; take long-pepper

two ounces, and do it as the ginger. Take a pound of gar-,

lick, and cut it in thin flices, and fait it, and let it ftand three
days ; then wafh it well, and let it be falted again, and ftand
three days more ; then wafh it well, and drain it, and put it

in the fun to dry; take a quarter of a pound of muftard-feeds
bruifed, and half a quarter of an ounce of turmerick, put thefe
ingredients, when prepared, into a large ftone or glafs jar, with
a gallon of very good white-wine Vinegar, and ftir it very often
for a fortnight, and tie it up clofe.

In this pickle you may put white cabbage, cut in quarters,
and put in a brine of fait and water for three days, and then
boil frefh fait and water, and juft put in the cabbage to fcald,
and prefs out the water, and put it in the fun to dry, in the '

fame manner as you do cauliflowers, cucumbers, melons,
apples, French-beans, plums, or any fort of fruit. Take care
they are well dried before you put them into the pickle

: you
need never empty the jar, but as the things come in feafon,
put them in, and fupply it with vinegar as often as there is
occafion.

If you would have your pickle look green, leave out the tur-
merick, and green them as ufual, and put them into this pickle

In the above, you may do walnuts in ajar by themfelves • put
the walnuts in without any preparation, tied clofe down,’ andInmp rirma J
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To prefervc Cucumbers equal with any Italian Sweetmeat.

TAKE fine young gerkins, of two cr three different fizes;
put them into a fto..e jar, cover them well with vine-leaves,
fill the jar with Ipi ing-water, cover it clofe

; let it {land near
the fire, fo as to be quite warm, for ten days or a fortnieht

;

then take them out, and throw them into fpring-water
; they

will look quite yellow, and ftink, but you muft not mind
that. Elave ready your preferving pan

;
take them out of that

water, and put them into the pan, cover them well with vine-
leaves, fill it with fpring-water, fet it over a charcoal fire,

cover them clofe, and let them fimmer very flow; look at

them often, and when you fee them turned quite of a fine

green, take off the leaves, and throw them into a large-fieve;

then into a coarfe-cloth, four or five times doubled; when
they are cold, put them into the jar, and have reidy your fy-

rup, made of double-refined fugar, in which boil a great deal

of lemon-peel, and whole ginger
;
pour it hot over them, and

cover them down clofe
; do it three tiroes

;
pare y'our lemon-

peel very thin, and cut them in long thin bits, about two
inches lon^ : the ginger muft be well boiled in water before it

is put in the fvrup. Take long cucumbers, cut them in halfs,

fcoop out the infide ; do them the fame way : they eat very

fine in minced pies or puddings; or boil the fypup to a candy,

and dry them on fieves.

The Jews TP'ay ofpro owing Salmon
,
and all Sorts of Fijh.

TAKE either falmon, cod, or any large fifh, cut off the

bead, wafh it ciean, and cut it in flices as crimped cod is, dry

it very well in a cloth ; then flour it, and dip it in yolks of

eggs, and fry it in a great deal of oil, till it is of a fine brown,

and well dene
;

take it out, and lay it to drain, till it is very' dry

and cold. Whitings, mackarel, and flat fifh, are done whole.

When they are quite dry and cold, lay them in your pan or

veftel, throw in between them a good aedl of mace, cloves,

and fliced nutmeg, a few bay -leaves ;
have your pickle ready,

made of the beft white-wine vinegar, in which you muft boil

a great many cloves of garlick and fhalot, black and white pep-

per, Jamaica and long pepper, juniper-berries, am. fait ; w hen

the garlick begins to be tender, the pickJe is enough ;
when it

is quite cold, pour it on your fifh, and a little oil on the top.

They will keep good a twelvemonth, and are to be eat cold

with cil and vinegar; they will go good to the Eaft Indies. <dl
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forts of fried well in oil, cat very fine cold with fhalot, or

oil and vinegar. Obferve, in the pickling of your fifh, to

have the pickling ready ; firft put a little pickle in, then a layer

of filh, then pickle, then a little fifh, and fo lay them down

very clofe, to be well covered, put a little faffron in the

pickle. Frying filh in common oil is not fo expenfive with

care
; for prefent ufe a little does, and if the cook is careful

nor to burn the oil, or black it, it will fry them two or three

tijnes.

T
i
preferve Tripe to go to the Eajl Indies.

GET a fine belly of tripe, quite frefh, take a four gallon

calk well hooped, lay in your tripe, and have your pickle

ready, made thus : take feven quarts of fpring-water, and put

as much fait into it as will make an egg fwim, that the little

end of the egg may be about an inch above the water (you

muft take care to have the fine clear fait, for the common fait

will fpoil it) ; add a quart of the beft white-wine vinegar, two
fprigs of rofemary, an ounce of all-fpice, pour it on your

tripe , let the cooper fallen the cafk down dire&ly ; when it

comes to the Indies, it muft not be opened till it is juft going

to be dreffed, for it will not keep after the cafk is opened. The
way to drefs it is, lay it in water half an hour, then fry it or

boil it as we do here.

The Manner of drejfmg various Sorts of Dried Fijh
,

as Stock-ffa
Cod, Salmon, Whitings, £sV.

TShe general Rule for fteeping of Dried Fifh, the Stock-fifh

excepted.

ALL the kinds, except ftock-fifh, are falted, or either dried

in the fun, as the moft common way, or in prepared kilns, or

by the fmoke of wood-fires in chimney-corners, and, in either

cafe, require the being foftened and frefhened in proportion to

their bulk, their nature or drynefs the very dry fort, as ba-
calao, cod-fifh, or whiting, and fuch like, fhould be fteeped

in luke-warm milk and water ; the fteeping kept as near as

poffible to an equal degree of heat. The larger fifh fhould be
fteeped twelve ; the fmall, as whiting, &c. about two hours ;

the cod are therefore laid to fteep in the evening, the whitings,
&c. in the morning before they are to be dreffed

; after the
time of fteeping, they are to be taken out, and hung up by the

tails until they are drefjed ; the reafon of hanging them up is,

C c 4 that
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that they foften equally as in the fteeping, without extracting
too much of the relifh, which would make them infipid; when
thus prepared, the fmall filh, as whiting, tuflc, and fuch like,

are floured and laid on the gridiron, and when a little hard-
ened on the one fide, mult be turned and baited with oil
upon a feather

; and when baited on both fides, and well hot
through, taken up, alway obfervi.ng, that as fweet-oil fupples
and fupplies the filh with a kind of artificial juices, fo the fire

draws out thofe juices, and hardens them ; therefore be careful
not to let them boil too long; no time can be prefcribed, be-
caufe of the difference of fires, and various bfgnefs of the filh.

A clear charcoal fire is much the belt, and the filh kept at a
good diltance to broil gradually: the belt way to know when,
they are enough is, they will fwell a little in the baiting, and
you mult not let them fall again.

The fauces are the fame as ufual to lalt-filh, and garnifh

with oyllers fried in batter.

But for a fupper, for thofe that like fweet oil, the belt fauce

is oil, vinegar, and muftard, beat up to a confiltence, and
ferved up in faucers.

If boiled, as the great filh ufually are, it Ihould be in milk
and water, but not To properly boiled, as kept juft fimmering
over an equal fire : in which way, half an hour will do the

largeft filh, and five minutes the fmalleft. Some people

broil both forts after fimmering, and fome pick them to pieces,

and then tofs them up in a pan with fried onions and apples.

The*' are either way very good, and the choice depends on
the weak, or ftrong ftomachs of the eaters.

Dried Salmon mujl be differently managed ;

r

FOR thpugh a large filh, they do not require more fteeping

than a whiting ; and when laid on the gridiron, Ihould be mo-
derately peppered.

The Dried Herring,

INSTEAD of milk and water, Iho. Id be fteeped the like

tinie as the whiting, in fmall-beer; and to which, as to all

kinds of broiled falt-filh, fweet-oil will always be found the

belt balling, and no ways effect even the delicacy of thofe who

do not love oil.
v '

-

Stock
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Stock Fijh.

ARE very different from thofe before mentioned ; they be-

ing dried in the froft without fait, are in their kind very infi-

pid, and are only eatable by the ingredients that make them fo,

and the art of cookery : they fliould be fir ft beat with a fledge-

hammer on an iron anvil, or on a very folid fmooth oaken
block ;

' and when reduced almoft to atoms, the fkin and bones
taken away, and the remainder of the fifh fteeped in milk and
warm water until very foft ; then {trained out, and put into a
foup-difh with new milk, powdered cinnamon, mace, and nut-
meg, the chief part cinnamon

; a pafte round the edge cf the
difli, and put in a temperate oven to fimmer for about an hour,
and then ferved up in the place of pudding.
N. B. The Italians eat the fkin boiled, either hot or cold,

and moft ufually with oil and vinegar, preferring the fkin to
the body of the fifh.

The Way ofcuring Mackarel.

BUY them as frefh as poflible, fplit them down the backs,
open them flat, take out the guts, and wafh the fifh' very clean
from the blood, hang them up by the tails to drdin well; do
this in the cool of the evening, or in a very cool place

; ftrew
fait at the bottom of the pan, fprinkle the fifh well with clean
fait, lay them in the pan belly to belly, and back to back;
let them lie in the fait about twelve hours, wafh the fait clean
off in the pickle, hang them again up by the tails ha’f an hour
to dram

; pepper the infides moderately, and lay them to dry
on inclining ffones facing the fun ; never leaving them out
When the fun is off, nor lay them out before the fun has dif-
perfed the dews, and the ffones you lay them on be dry and
Warm. A week’s time of fine weather perfectly cures them •

when cured, hang them up by their tails, belly t© belly, in
a very dry place, but not in fea-coal fmoke, it will fpoil their
flavour. / .

• r

To drefs cured Mackarel

\

EITHER fry them in boiling oil, and lay them to drain, orbioil them before, or on a very clear fire : in the laft cafe, baftethem with oil and a feather
; fauce will be very little wantingas they will be very moift and mellow, if good in kind • othefWife you may ufe melted butter and crimped parfley.

’

Calves
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Calves FeetJleiued.

CUT a calPs foot into four pieces, put it into a fauce-paii,

with half a pint of foft water, and a middling potatoe ;
fcrape

the outfide fkin clean off, flice it thin, and a middling onion

peeled and fliced thin, fome beaten pepper and fait, cover it

clofe, and let it Hew very foftly for about two hours after it

boils ; be fure to let it fimmer as foftly as you can ; eat it with-

out any other fauce : it is an excellent difh.

To make Fricandillas.

TAKE two pounds of lean veal, and half a pound of kidney-

fuet chopped fmall, the crumb of a twopenny F tench roll,

foaked in hot milk, andfquceze the milk out, put it to the veal

;

fealon it pretty high with pepper and fait, and grated nutmeg;

make it into balls as big as a tea-cup, with the yolks of eggs

ever it, and fry them in butter till they are of a fine light

brown ;
have a quart of veal broth in a dew-pan, flew them

gently three quarters of an hour, thicken it with butter rolled

in flour, and add the juice of half a lemon
;
put it in a difh

with the fauce over, and garnifh with notched lemon and beet-

root.

To make afine Bitter.

TAKE an ounce of the fined Jefuit powder, half a quarter

»f an ounce of fnake-root powder, half a quarter of an ounce

of felt of wormwood, half a quarter of faffron, half a quar-

ter of cochineal
;
put it into a quart of the bed brandy, and

let it dand twenty-four hours ; every now and then fhaking

the bottle.

An approved Method praffife.l by Mrs. Dukely
,
the Queen s Tyic -

Woman, to prefrve Flair
,
and make it grow thick.

TAKE one quart of white-wine, put in one handtul of

rofemavy flowers, half a pound of honey, didil them toge-

ther ; then add a quarter of a pint of oil of fweet almonus,

fhake it very well together, put a little of it into a cup, warm

it blood-warm, rub it well on your head, and comb it dr\.

To make Carolina Snow-Balls.

TAKE half a pound of rice, wadi it clean, divide it into fix

parts ;
take fix apples, pare them, and fccop out the core,

.

\
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which place put a little lemon peel Ihred very fine; then have
ready fome thin cloths to tie the balls in

; put the rice in the
cloth, and lay the apple on it ; tie them up clofe, put them
into cold water, and when the water boils, they will take an
hour and a quarter boiling : be very careful how you turn
them into the difh, that you do not break the rice, and they
will look as white as fnow, and make a very pretty difh. The
fauce is, to this quantity, a quarter of a pound of frefh butter,
melted thick, a glafs of white- wine, a little nutmeg and
beaten cinnamon, made very fweet with lugar ; boil all

together, and pour it into a bafon, and fend to table.

A Carolina Rice-Pudding.

TAKE half a pound of rice, wafh it clean, put it into-n
fauce-pan, with a quart of milk, keep ftirring it till it is very
thick, take great care it does not burn ; then turn it into a
pan, and grate fome nutmeg into it, and two teaTfpoonfuls of
beaten cinnamon, a little lemon-peel fhred fine, fix apples'
pared and chopped fmall

; mix all together with the yolks of
three eggs, and fweeten to your palate ; then tie it up clofe in
a cloth, put it into boiling-water, and be fure to keep it boil-
ing all the time

; an hour and a quarter will boil it. Melt
butter and pour over it, and throw fome fine fugar all over it $
a little wine in the lauce will be a great addition to it.

To dijiil TreaclerWatcr Lady Monmouth's Way.

TAKE three ounces of hartfhorn, ftiaved and boiled in bor-
rage-water, or fuccory, wood-forrel or refpice-water, or three
pints of any of thefe waters boiled to a jelly

; and put the jelly
and hartihoin both into the ftill, and add a pint more of thefe
waters when you put it into the ftill; take the roots of elecam-
pa'ne, gentian, cyprefs tuninfil, of each an ounce; bleffed
thn Je, called carduus, and angelica, of each an ounce

; forrel-
roots two ounces; baum, fweet-marjoram, and burnet, of each
halt a handful

; hly-comvally flowers, borrage, buglofs, rofe-
mary, and marigold-flowers, of each two ounces; citron-rinds,
cat duus-feeds, and citron-feeds, alkermes berries, and cochi-
neal, each of thefe an ounce.

Prepare all thefe Simples thus :

GAT HER the flowers as they come in feafon, and put
fchem ,n S !alles Wlth a large mouth, and put with them as

much
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much good fack as will cover them, and tie up the glafles clofe

with bladders wet in the fack, with a cork and leather tied

Upon it clofe, adding more flowers and fack as occafion is ; and

when one glafs is full, take another, till you have your quan-

tity of flowers to diftil
;

put cochineal into a pint bottle, with

half a pint of fack, and tie it up clofe with a bladder under the

cork, and another on the top, wet with fack, tied up clofe

with brown thread ;
and then cover it up clofe with leather,

and bury it {landing upright in a bed of hot horfe-dung for

nine or ten days ; look at it, and if diffolved, take it out of the

dung, but do not open it till you diftil i flice all the rofes, beat

the f • .Is and the alkermes-berries, and put them into another

glafs j
amongft all, put no more fack than needs

^
and when

you intend to diftil, take a pound of the beft Venice treacle,

and difiolve it in fix pints of the beft white wine, and three of

red rofe-water, and put all the ingredients into a bafon, and

ftir them all together, and diftil them in a glafs ftill, balneum

Marise 3
open not the ingredients till the fame day you diftil,

RECEIPTS
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ADVERTISEMENT.
HE following Collection of approved Receipts,

in Perfumery, hath been added to this Edition

of the Art of Cookery, in order to render the Work

of more extenfive Utility than the former ; and which,

it is prefumed, will be confidered by the Reader as a

valuable Acquifition.
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FOR
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To make Red
\
Lights or Purple Wajh-Balls.

ET fome white-foap, beat it in a mortar ; then put it

into a pan, and cover it down clofe ; let the fame be
put into a copper, fo that the water does not come to the top
of the pan ; then cover your copper as clofe as you can, to ftop
the fteam

; make the water boil fome time : take the pan out,

and beat it well with a wooden ftirrer, till it is all melted with
the heat of the water then pour it out into drops, and cut
them into fquare pieces as fmall as a walnut ; let it lie three
days on an oven in a band-box, afterwards put them into a
pan, and damp them with rofe-water, mafh it well with your
hands, and mould them according to your fancy, viz. fqueeze
them as hard and as clofe as you poifibly can ; make them
very round, and put them into a band-box or a fieve two or
three days

;
then ferape them a little with a wafh-ball feraper

(which are made for that purpofe), and let them lie eight or
nine days \ afterwards ferape them very fmooth and to

&
your

mind. 7

N. B. If you would have them red, when you firft mafli
them, put in a, little vermilion

; if light, fome hair-powder ;and if purple, fome rofe-pink.

To make Bluey Red>
or Purple TVaJh- Balls

, or to marble Ditto.

GET fome white-foap, and cut it into fquare pieces about
the bignefs of dice ; let it lie in a band-box or a fieve on the
top of an oven to dry

; beat it in a mortar to a powder and
put it into a pan

; damp it with rofe-water, mix it well* with,your hands, put in fome hair-powder to make it ftiff- then
‘cent it with oil of thyme, and oil of carraw^ys.

If
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If you would have them blue, put in fome powder-blue,

if red, fome vermilion ; if purple, fome rofe-pink
;
mix them

well together with your hands, and fqueeze them as clofe as

pofiinle . make them very round, of a fize agreeable to your

mind; put them into a fievc two or three days ; then ferape

them a little with'a walh-ball feraper, and let them lie in the

fieve eight or nine days. Afterwards ferape them very fmooth,

and agreeable to your mind.

If you would have them marbled, after being feented with

oil of thyme and oil of carraways (as in the firft procefs),

cut them into pieees, about as much as will make a ball each,

make it into a flat fquare piece, then take a very thin knife,

and dip it into the powder-blue, Vermilion, or rofe-pink

(according to the colour you would fancy), and chop it in ac-

cording to your mind ; double it up, and make it into a hard

and round ball, and ufe the fame procefs as before mentioned,

, White Almond Wnjh Balls.

TAKE fome white-foap and flice it thin, put it into a band-

box on the top of an oven to dry, three weeks or more ;

when it is dry beat it in a mortar till it is a powder : to every

four ounces of foap, add one ounce of hair-powder, half an

ounce of white-lead ;
put them into a pan, and damp them

with rofe-water to make it of a proper confiftency ;
make

them into balls as hard and clofe as poflible, ferape them with

a ball-fcraper, and ufe the fame procefs as before mentioned,

letting them lie three weeks in a fieve to dry ;
then ftnifh them

with a ball-fcraper to your mind.

Brown Almond Wajh-Balls.

TAKE fome common brown hard foap, flice it thin, and

put it into a band-box on the top of an oven to dry, tor the

fpace of three weeks, or more
;
when quite dry, beat it in a

mortar to a powder ;
to every three ounces of foap add one

ounce of brown almond-powder ;
put it in a mortar, and

damp it with rofe-water, to make it of a proper confiftency;

beat it very well, then make them into balls according to a

procefs before mentioned, letting them lie three weeks in a

fieve to dry ; then finilh them with a ball-fcraper, agreeable

to your mind.

ft/
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To make Lip 'Salve'. ,

TAKE naif a pound of hog’s lard, put it into a pan, with
bne ounce and a half of virgin-wax

; let it Hand on a flow
fire till it is melted; then take a fmall tin-pot, and fill it with
water, and put therein fome alkanet-root

; let it boil till it is
of a fine red coIoup

; then ftrain fome of it, and mix it with
the ingredients according to your fancy; and fcent it with
efience of lemon } _pour it into fmall boxes, and fmooth the top
with your finger.

N. B. You may pour a little out firfl, to fee' if it is of a
proper colour to your fancy.

,

A Sticky or Compojitiorty to take Hair out by the Roots.

TAKE two ounces and a half of rofin, and one ounce of
bees-wax j melt them together, and make them into flicks
for ufe^

To make White Lip Salves and, for chopped Hands and Fact.—

.

Six Shillings and Three-pence per Pot.

MELT fome fpermaceti in fweet oil, add thereto a fmall
bit of white-wax ; when it is melted, putin a fmall quantity
of white fugar-candy, and flir it well therein ; then pour it
into pots for ulK

French Rouge.—-Five Shillings per Pol.

TAKE fome carmine, and mix it with hair-powder to
tnak'e it as pale as you pleafe, according to your fancy.

Opiatefor the Teeth\—Two Shillings and Sixpence per Pot.

TAKE one pound of honey, let it be very well boiled andummed, a quarter of a pound of bole-ammoniac; one ounce
or dragon s-blood, one ounce of oil of fweet-almonds, half anounce of °ii of cloves, eight drops of efl'ence of bergamot, one
gill of honey-water

; mix all well together, and pour it into
pots for ule;

Delfoot's Opiate

i

HALF an ounce of bole-ammoniac, one ounce of powder° ‘nyrr\°"e ounce of dragon’s-blood, half an ounce of or-rrce-ioot, halt an ounce of roch-alum, half an ounce of ground
° d S^ger,
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ginger, two ounces of honey ; mix all well together, and put

it in pots for ufe.

To make Shaving Oil.—One Shilling per Bottle.

DISSOLVE a quantity of oil-foap, cut into thin fliccs, in

fpirits of wine ; let it ftand a week, then put in as much foft-

foap till the liquor becomes of a clammy fubftance : feent as

you pl'eafe, and bottle it for ufe.

To take Iron-Molds out of Linen,
and Greafe out of Wlollen or

Siik.—One Shilling a Bottle.

TAKE four ounces of fpirits of turpentine, and one ounce

of efl'ence of lemon ; mix them well together, and put it into

bottles for ufe.

jyhjh for" the Face.

TAKE one quart of milk, a quarter of a pound of fait-

netre beaten t<y a powder ;
put in two pennyworth of oil of

anife-feed, one pennyworth of oil of cloves, about four thim-

bles full of the beft white-wine vinegar ;
put It into a bottle,

and let it ftand in fand half-way up, in the fun, or m fome

warm plape'for a fortnight without the cork j
afterwards cork

and feal it tip. .

Liquid for the Hair.—Two Shillings a Quarter of c. Pint.

TO three quarts of fweet-oil, put a quarter of a pound o

alkanet-root, cut in fmall pieces-, let .t be Wled

over a fteam ; add thereto three ounces of oil ot jeltamine,

• and one ounce of oil of iavender i
ftrain it through a coarie

cloth, but do not fqueeze it.

To make TVhiie Almond Pajlc.

TAKE <fhe pound of bitter-almonds blaneh and beat

them very fine In a mortar ;
put m the whites of tour egg,,

one ounce of French white ofTrois; add fome r°fe-w. -e.

and fpirits of wine, a little at a time, until it is o a

ency for palte.

To make Broivn Almond- Pajlc.

TAKE one pound of bittef-airnonds ;

a mortar ; add to them one pound of raifins ot the fun

b
™

and mix them very well together, and put m a little

brand y* SiVtrt
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t .

Sweet-fcented Bags to lay with Linen.—At One Shilling and Six-

pence, TiVo Shillings and Sixpence
,
fsV. CSV; GV. each Bag

.

EIGHT ounces j^f coriander-feeds, eight ounces of fweet
orrice-root, eight ounces of damafk-rofe leaves, eight ounces
ot calamus-aromaticus, one ounce of mace, one ounce of cin-
namon, half an ounce of cloves, fdiar drachms of mufk-pow-
der, two drachms of white loaf-fugar, three ounces of laven-
der-flowers, and fome Roduam wood, beat them well to-
gether, and make them in fmall filk bags.

Honey-Water.—One Shilling per Bottle.

ONE quart ofre&ified fpirits of wine, two drachms of tinc-
ture of ambergreafe, two drachms of tindture of mufk, half a
pint of water

; filter it according to your fancy, and put it

rtito Email bottles*

Orange-Butter.

MELT a fmall quantity of fpermaceti in fweet-oil, and put
in a little fine Dutch pink to colour it ; then add a little oil of
©range to feent it ; and laftly, while it is very hot put in fome
fpirits of wine to curdle it.

Lemon-Butter
,

IS made the fame as orange-butter, only put in no, Dutch
pink, and feent it with eflence of lemons, inftead of oil of
orange.

Marechalk Powder.—Sixteen Shillings per Pound.

ONE ounce of cloves, one ounce of mace, one ounce of
cinnamon, beat them very well to a fine powder

; add to them
four pounds of hair powder, and half a pound of Spanilh burnt
amber beateh very fine, a quarter of an ounce of oil of laven-
der, half an ounce of oil of thyme, a quarter of an ounce of
eflence of amber, five drops of oil of laurel, a quarter 6f an
ounce of oil of faflafras

; mix them all well together.

Virgin'’ s Milk.—Two Shillings per Bottle .

PU r one ounce of tincture of benjamin into a pint of cold
water: mix it well, and let it ftand one day- then run it
through a flannel-bag with fofne tow in it; put it in bottles
fur ufc.

XauDd
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Sau de Bouquet.

TAKE one quart of fpirits of wine, half an ounce of

mufk, two drachms of tin&ure of faftron, mix them well to-

gether, and let them ftand one day ; thkn filter it with any

water.

The Amhrofia Nofegay.

TAKE one pint of fpirits of wine, one drachm of oil of

doves, one ounce of oil of nutmegs; mix them, and filter it

as you pleafei

Pearl-Water.

MIX pearl-powder with honey and lavender-water ; and

then the pearl-powder will never be difcoloured.

Eau de Luce.

TWO ounces of the beft redified fpirits of wine, on

drachm of oil of amber, two drachms of fait of tartar, prepared

powder of amber two drachms, twenty drops of oil of nutmegs;

put them all into a bottle, and {hake it well ; let it ftand five

hours, then filter it, and always keep it by you, and when

you would make eau de luce, put it into the ftrongeft fpirits

of lal-ammoniac.

Milk Elude Water.

ONE quart of fpirits of wine, half an ounce of oil of

doves, one drachm of eftence of lemons, fifteen drops of oil of

Rhodium, a little cochineal in powder, to colour it of a fine

pink ;
let it ftand one day, then filter it, but with no water.

Mifs ik her Teens.

ONE quart of fpirits of wine ;
efi'ence of bergamot, one

ounce • oil of Rhodium, two drachms ;
tindure ot mufk, half

a drachm, and half a pint of water ;
mix them well together,

and put them into bottles for ufe.

Lady Li/lcy's Ball.

TAKE twelve ounces of oil-foap flraved very fine, fperma-

ceti three ounces, melt them together ; two ounces of bizmuth

diiTolved in rofe-water for the {pace of three hours, one ounce

of oil of thyme, one ounce of the oil of carraways, one ounce

cf eftence of lemons j
mix all well together. __
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Hard Pomatum.

TAKE three pounds of mutton-fuet, boil and fkim it well

till it is quite clear, pour it off from the drofs which remains
at the bottom $ then add thereto eight ounces of virgin-wax,
melt them together, and fcent it with effence of lemon ; make
it into rolls according to fancy.

Soft Pomatum.
TAKE a quantity of hog’s lard, boil and fkim it very well;

put in a final! quantity of hair-powder, when it is cool, to

make it agreeable to your mind ; and fcent it with effence of
lemons.

N. B. You may take a fnall quantity out firft, and let it

cool ; if it is too foft, add 4 little hair-poy/der to make it ftjffer.

Nun’s Crearn^

ONE ounce of pearl-powder, twenty drops of oil of Rho-
dium, and two ounces of fine pomatum ; mix all well toger
fher.

fanfans Pareil.

ONE quart of fpirits of wine, one ounce pf effence of ber-
gamot, two drachms of fin&ure of mufk, add to them half a
pint of water, and bottle them for ufe.

Beautifying Water.

IS balfaneqm cofineticum, a fmall quantity put into elder-

fiowep-water.

Lozengesfor the Hearl-hurn.

TAKE one pound of chalk, beat it to a ponder in a mor-
tar, with one pound and a half of white loaf fugar, and one
ounce of bole-ammoniac ; mix them well together, and put
in fomething to moiften them to make it of a proper confill-
ency or pafte

; make them, into fmall lozenges, and let them
lie in a band-box on the top of an oven a week or more to dry,
fhaking the box fometimes.

Lozengesfor a Cold.

I AKE two pounds of common white loaf-fugar, beat it

Well in a mortar, diffolve fix ounces of Spanifh liquorice in a

D d 3 little
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little warm water; one ounce of gum arabic difTolved likcwife

;

add thereto a little oil of anife-feed; mix them well to a proper

confiftency, and cut them into fmall lozenges ; let them lie in

a band-box on the top of an oven a confidprable time to dry,

fhaking the box fometimes.

To make Dragon Roots

:

TAKE fome mallow-roots, fkim them, and pick one end

with a pin or needle till you have made it like a brufh ; then

take fome powder of brafil, and fome cochineal, boil them

together, and' put in the roots till you think they are tho-

roughly dyed; then take them out, and lay them by the fire to

dry.

To make Shaving- Powder.

TAKE fome white-foap, and fhave it in very thin fliecs ;

let it be well dried on the top of an oven in a band box ; beat

it in a mortar till it is verj fine, lift it through a fine fieve,

and feent it as you pleafe.

IPindfor Soap -—Two Shillings per Pound.

GET fome of the whiteft foap, fhave it into thin flices

melt it in a ftew-pan over a flow fire, and feent it very ihong

with oil of carrawa/s ;
pour it into a drawer made tor that

purpofe ; let it ftand three days or more, and cut it into fquare

pieces to yqur fancy.

Soap to fill Shaving-Boxes.

TAKE fome of the whiteft Joap, beat it in a mortar, and

feent it with oil of carraways, make it flat ; then chop in lome

vermilion, or powder-blue, to marble it, w.th a very thm knife

dipt in the fame ;
double it up, and fqueeze it hard into the

.
* boxes ; then ferape it fmooth with a knife.

Tooth Powder.—One Shilling per Bottle.

BURN fome roch-alum, and beat it in a mortar, fitt it fine ;

then take fome rofe-pink, and mix them well together to make

it of a pale red colour ;
add thereto a little powder of myrrh,

and put it into bottles for ufe.

Cold
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Cold C•earn.

TAKE one pint of trotter-oil, a quarter of a pound of

hog’s-lard, one ounce of fpermaceti, a bit of virgin-wax ;

warm them together with a little rofe-water, and beat it up

with a whifk.

The genuine Receipt to make Turlington’s Balfam.

BALSAM of Peru, one ounce ; belt ftorax, two ounces ;

benjamin, impregnated with fweet-almonds, three ounces

;

aloes Succotorine, myrrh eledt, pureft frankincenfe, roots of

angelica, flowers of St, John’s wort, of each of tbefe half an

ounce 5 beat the drugs well in a mortar, and put them into a

large glafs bottle; add thereto a pint, or rather more, of the

belt fpirits of wine, and let the bottle ftand by the kitchen fire,

or in the chimney-corner, two days and two nights ; then de-

cant it off in fmaller bottles for ufe, and let them be well

oorked and fealed.

N. B. The fame quantity of fpirits of wine poured on the

ingredients, letting them ftand by the fire, or in fome warm
place for the fpace ©f fix days and nights, will ferve for com-
mon ufe

;
pour off the fame in fmall bottles, and let them be

well corked and fealed.

To make Sirop de Cap iliaire.

PUT feven pounds of common lump-fugar into a pan, and
thereto add feven pints of water

;
boil it well, and keep fkim-

ming it; then take the white of an egg, put in fome water,

and beat it up well with a whifk ; take the froth offand fcatter

it therein, and keep it fkimming until it is quite clear; then
add thereto half a pint of orange-flower-water ; mix it well

together, let it ftand till cold, and put it into a ftone bottle,

or in bottles for ufe, let them be quite clean and dry before

it is put into them, otherwife it will make it mothery and
fpoil it.

N. B. If you chufe to have it of a high colour, burn a little

fugar in a pan, of a brown colour, afterwards put a little ca-

pillaire thereto, ftir it about with a wooden fpoon, and mix it

Well with the capillaire according to your fancy,

P d 4 Tor
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For a Conjunction an approved Receipt by a Lady at Paddington .

TAKE the yolk of a new-laid egg, beat it up well with
three large fpoonfuls of rofe-water; mix it well in half a pint
of new milk from the cow, fweeten it well with firop de capil-
laire, and grate forne nutmeg in it. Drink it every morning
fafti ng for a month, and refrain from fpirituous liquors of any
kind.

N. B. Mr. Powel, who kept the Crown, a public houfe in
Swallow-ftreet, St. James’s, was in fo deep a decline as to be
fcarce able to walk

; when he coughed, the phlegm he brought
from his ftomach was green and yellow

; and he was given
over by his phyfician, who, as the laft refource, advifcd him
to go into the country to try what the air would do. He hap-
pily went to lodge at Paddington : the woman of the houfe
underftariding his cohdition, recollefted that an old lady, who
had lodged in the fame houfe, had left a book with a collection

of receipts in it for various diforders ; inftantjy fetched it, and
found the foregoing, which he having flridtly followed, found
himfelf much better in a fortnight; and, by continuing the

fame, in lefs than a month he began to have an appetite, and
with the blefling of God, in a fhort time by degrees he reco-

vered his heal th, to the aftonifhment and furprize of all who
knew him, and declared to me he was as well and hearty as

ever he Was in his life, and did not fcruple to tell every perfoii

the means and' method of his recovery.

N.'B. This receipt T had from his own mouth.
. . , .. .

• ‘Mi

ToJlop a violent Purgings or the Flux.

TAKE a third part of a gill of the very beft double dif-

tilled amfe-feed
;

grate a third part of a large nutmeg into it.

To be taken the fame quantity an hour after breakfaft, one

hour after dinner, and, if occafion, an hour before going to

bed. Probatuin ejl.

For OhjlruElions in the Womb.

SUCCOTORINE aloes, one ounce ; cardanum-feed, a

quarter of an ounce; fnake-root, a quarter of an ounce;

gum-myrrh, a quarter of in ounce
;

faffron, a quarter of an

ounce ; cochineal, two fcruples ; zedoary, two fcruples ; rhu-

barb, two fcruples : let thefe drugs be well beaten in a mortar,

and pi:t them Into a large bottle ; add thereto a pint and a half

of mountain wine ; place it near the fire for the fpace of three
;

; a • "
• davs



RECEIPTS FOR. PERFUMERY, See. 4C9

days and nights, {baking it often. Let the patient take a fmall

tea-cup-fulf* twice a week in the morning, an hour before

fifing)

Another for ObJlriiElions.

THREE pennyworth of alkermes, two pennyworth ofVe-
nice treacle, and a quarter of an ounce of fpermkceti ; to be
made into four bolufes, one to be taken every evening going
to bed.

Half a pint of pennyroyal water, a quarter of a pint of hy-
fteric-water, and a quarter of a pint of pepper-mint water

;

to be taken every morning and evening, a tea-cup full.

For a Hoarfcnef.

TWO ounces of pennyroyal-water, the yolk of a new-laid
pgg beaten, thirty drops of cochineal, twenty drops of oil of
anife-feed, mixed well and fweetened with white fugar-candy.
A large fpoonful to be taken night and morning?

1

/
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A.

A LMOND, to make ap al-

mond foup, 1 56. An al-

mond fraze, 164. To ipake

pretty almond puddings, 171.

Another way to make an al-

mond pudding, 21 5. To boil

an almond pudding, ib. To
make the Ipfwich almond
pudding, 222. Almond hogs
puddings, three ways, 255.
Almond checfecakes, 288. Al-
mond cuftards, 280. Almond
cream, 292. Almond rice,

358. How to make almond
knots, 360. To make almond
milk for awafh, 361. How to

make fine almond cakes, 366.
To make almond butter, 374.

Amulet
, to make an amulet of

beans, 209.

Anchovy, to make anchovy fauce,

123. Anchovies, 319.
Andouilles

, or calf’s chitter-

lings, to drefs, 6 2.

Angelica, how to candy it, 362.
Apple-fritters, how to make,

162, To make apple frazes,

1 64. A pupton of apples,

166. To bake apples whole,
ib. To make black caps of
apples, ib. An apple pudding,
217.226. Apple dumplings,
two ways, 227, 228. A flo-

rcntinc of apples, 228. An
apple pie, 230. Green cod-
ling pie, 231.

Apricot-pudding, how to make,
216. 322. To preferve apri-

cots, 316. 361. To make
thin apricot chips, 362. How
to preferve apricots green,

367.
April, fruits yet lafting, 339.
Arms, of iron or fteel, how to

keep from rufting, 379.
Artichokes, how to drefs, 17.
To make a fricafee of arti-

choke bottoms, 196. To fry

artichokes, 197. To make an
artichoke pie, 299. To keep
artichoke bottoms dry, 249.
To fry artjehoke bottoms, ib.

To ragoo artichoke bottoms,
ib. To pickle young arti-

chokes, 277. To pickle arti-

choke bottoms, 278. To keep
artichokes all the year, 321.
To drefs artichoke fuckers the
Spanilh way, 357. Artichokes
preferved the Spaniih way, ib.

Afparagus, how to drefs, 17.
How to make a ragoo of af-

paragus, 115. To drefs afpa-

ragus and eggs, 198. Afpara-
gus forced in French rolls, 200.
To pickle afparagus, 273.
Afparagus drelled the Spaniih
way, 356.

Augiijl, the prod uA of the
kitchen and fruit garden, 340.
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B.

Bacon, how to make, 266. How
to chufc Englifh bacon, 330.

See Brans.

Bales to bake a pig, 4. A leg of

beef, 19. An ox’s head, 20. A
calf’s head, 27. A Bleep's

jhcad, ib. Lamb and rice, 52.

A cod’s head, 175. To bake

turbots, 178. To bake fal-

mon, ib. An almond pud-

ding, 215. Fifti, .250. An
oatmeal pudding, 252. A rice

pudding, ib. Baked cui-

tards how to make, 289.

Balm, howto diltil, 326.

Bamboo, an imitation of, how to

pickle, 279.
Barbicucd pig, 67.

Barbel, a hill, how to chufe, 337.

Barbemes ,
how to pickle, 275.

To preferve barbeiries, 368.

Barley foup, how to make,

156. To make barley gruel,

159. A pear barley pudding,

217- A French barley pud-

ding, ib. Barley water, 245-

Barley creani, 291, 374.

Barm, to make bread without,

310.

Batter, how to make a batter

pudding, 219. To make a bat-

ter pudding without eggs, ib.

Beans and Bacon, how to drefs,

18. To make a fricafee of

kidney beans, 113- To drefs

Windfor beans, 1 14- Tomake
a ragoo of French beans, 202.

A ragoo of beans'vvith a force,

ib. Beans ragooed with a cab-

bage, ib. With parfnips, 203.

With potatoes, ib. T o drefs

beans in ragoo, 208. Howto,
make an amulet of beans, 209.

To make a bean tanfey, ib.

Beans dreflid the German way,

356.
dedjicad, to clear of bug', 344.

Beef, how to roaft, 2. 12. Why
not to be falted before it is laid

to the Ere, 2. How to be kept

before it is drefied, ib. Its pro-

per garnifii, ib. How to jnake

beef gravy, 19. To bake a leg

of beef, ib. How to ragoo a

piece of beef, 33. Beef tremb-

lonquc, ib To force a firloin

of beef, 34. Another way to

force a f;rloin, ib. Sirloin of

beef en epigram, ib. To force

the infide of a rump of beef,

35. A rolled rump of beef,

ib. To boil a rump of beef,

the French fafhion, ib. Beef

efcarlot, 36. Beef a la daubc,

ib. Beef alamode, and in pieces,

37. Beef olives, ib. Beef col-

lops, 38.' To flew beef lleaks,

39. To fry beef {leaks, ib. A
fecond way to fry beef {leaks,

ib. A pretty fide difh of beef,

ib. To drefs a fillet of beef, 40.

Beef {leaks rolled, ib. To Hew
a rump of beef, ib. Another

way to ilew a rump of beef, 41

.

Portugal beef, ib.. To ilew a

rump of beef, or the brifket,

the French way, ib. To ftew

beef gobbets, 42. Beef royal,

ib. To make collops of cold

beef, 120. To make beef

broth, 132. A beef fteak pie,

1 42. Beef broth for very weak

people, 239- Beef drink for

weak people, 24°* Beef tea,

Ib. A beef pudding, 250. To
pot cold beel, 259" Beef like

venifon, 261. I o collar beef,

262. To make Dutch beef,

263. Beef hams, 265. Names

of the different parts of a bul-

lock, 328. ITow to chufc good

beef, 3 3 1 . How t® pickle or

preferve beef, 353- The Jews

'way to pickle beef, which will

po Vood to thcW ell Indies, hnd
13 a

V-ppr>
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keep a year good in the pickle,

and with care will go to the

Eaft Indies, 379. Pickled beef

for prefent ufe, 382. Beef

Iteaks after the French way, ib.

Beer, directions for brewing it,

395 . The bell thing for rope-

beer, 307- To cure lour beer,

ib.

Beet-root, how to pickle, 272.
Birch wine, how to make, 303.
Birds potted, to fave them, when

they begin to be bad, 268.

Bifcuits, to make drop bifcuits,

284. To make common bif-

cuits, ib. To make French
bifcuits, 285. How to make
bifeuit bread, 371. To make
orange bifcuits, 377.

Bitter, how to make fine, 384.
Blackbirds, to chufe, 334.
Blackcaps, how to make, 166.

Blackberry wine, to make, 363-
Boil, directions for boiling, 8.

To boil a ham, ib. To boil

a tongue, 9. Fowls and houfe-
lamb, ib. Pickled pork, 20.
A rump of beef the French
fafhion, 35. A haunch or neck
of venifon, 68. Chickens boil-

ed with bacon and celery, 80.
A duck or rabbit with onions,

82. Ducks the French way,
84. Pigeons, 88. Ditto boil-

ed with rice, 91 . Partridges,

9;. A pheafant, 98. Snipes
or woodcocks, 99. Rice, 105.
A cod’s head, 174. Turbot,
177. Sturgeon, 187. Soals,

189. Another way, ib. Spi-
nach, 200. A ferag of veal,

239. A chicken, 240. Pi-
geons, ib. Partridge or any
otherwild-fowl, 241. A plaice
or flounder, ib.

Bologna faufages, how to make, «

258.

Bombarded veal, 57; ,

Bowels, a medicine for a di(or-

der in, 247.
Brawn, how to make fham

brawn, 263. How to chufe

brawn, 332.
Bread-pudding, how to make,

219. To make a fine bread-

pudding, 220. An ordinary

bread -pudding, ib. A baked
bread-pudding, ib. A bread

and butter pudding, 224. Bread
foup for the fick, 245. White
bread after the London way,

307. To make French bread,

308. Bread without barm, by
the help of leaven, 3 1 o.

Brewing, rules for, 305.
Briik-bat cheefe, how to make,

386.

Broccoli, how to drefs broccoli

and eggs, 197. Broccoli in
fallad, 198.

Broil, to,; broil a pigeon, 6. To
broil fteaks, 6. General di-

rections for broiling, 8. To
broil chickens, 78. Cod-founds
broiled with gravy, 116.
Shrimps, cod, falmon,whiting,
or haddocks, 176. Mackerel,
177. Weavers, ib. Salmon,
178. Mackerel whole, 179.
Herrings 1 80. Haddocks, when
they are in high feafon, 1 8 r

.

Cod-founds, ib. Eels, i8j.
Potatoes, 199.

Broth, flrong, how to make for
foups or gravy, 125. To make
ilrong broth to keep for ufe,
128. Mutton broth,

1 32. Beef
broth, ib. Scotch barley broth,
ib. Rules to be obferved in
making foups or broths,
To make mutton broth, 230*
Beef or mutton broth for Weak
people, ib. T0 make pork
broth, 240. Chicken broth!
242. fo make knuckle broth.
246. .

*

Brown,
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Brawn colouring for made diflics,

19.

Bugs, how to keep clear from,

34.3. To clear a bedftead of

bugs, 344.
Bullies white, how to keep for

tarts or pies, 323.

Bullock, die feveral parts of one,

328.

Buns, how to make, a$6.

Butter, how to melt, 5. How
to make buttered wheat, 1 60.

To make buttered loaves, 197.

A buttered cake, 281. Fairy

btitter, 289. Orange butter,

ib. A buttered tart, 299. To
roaft a pound of butter, 325.

How to chufe butter, 332.

Potted butter, how to preferve,

353. To make almond butter,

374 -

C.

Cabbages ,
how to drefs, 1 5 • A

forced cabbage, 1 16. Stewed

red cabbage, 11 7* A farce

meagre cabbage, 210. How
to pickle red cabbage, 276. To

drefs red cabbage the Dutch

way, good for a cold in the

break, 346. To pickle the

fine purple cabbage, 384. To
make lour crout, 388.

Cake, how to make potatoe

cakes, 198. How to make a

rich cake, 280. 1 0 ice a great

cake, ib. To make a pound

cake, 281. A cheap feed-cake,

ib. A butter cake, ib. Gin-

gerbread cakes, ib. A fine

feed or faffron cake, 282. A
rich feed cake, called the nun 3

cake, ib. Pepper cakes, 283.

Portugal cakes, ib. '1 o make

a pretty cake, ib. Little fine

cakes, 284. Another fort of

kittle cakes, ib. Shrewfbury

E X.

cakes, 285. Madling cakes,

ib. Little plum cakes, 287,
Chech; cakes, ib. A cake the

Spanilh way; 3 5 B. How to

make orange cakes, 364. To
make white cakes like china

diflies, 365. Fine almond
cakes, 366. Uxbridge cakes,

ib. Carraway cakes, 373. Su-

gar cakes, 375.

Calf’s Head, how to hafli, 26.

To hafli a cdlf’s head, white, ib.

To bake.a calf’s head, 27. To
ftew a calf^ head, 55. A calf’s

head furprize, 60. Calf’s chit-

terlings or andouilles, 62. To
drefs calf’s chitterlings curiouf-

ly, ibi A calf’s liver in a caul,

94. To roa 11 a calf 's liver, 95.
To make a calf’s foot pudding,

196. A calf ’s foot pie, 1 4 1

.

Calf ’s head pie, 147. Calf’s

feet jelly, 295. The feveral

parts of a calf, 329. A calf’s

head drelfed after the Dutch

way, 381. To make a frica-

fee of calf ’s feet and chaldron,

after the Italian way, 383.

Calf’s feet Hewed, ib.

Candy, how to candy any fort of

flowers, 317. To candy ange-

lica, 372. To candy caflia,

373.
Capons, how to chufe, 333. A

capon done after the drench

way , 3 ^ c
Captains of fliips, directions for,

247.
Carolina fnow-ball, how to

make, 394* To make Carolina

rice pudding, 39;.

Carp, how to drels a brace ol,

124. To drefs carp au blue,

ib. To ftevv a brace of carp,

17 1. To fry carp, 172. How
to bake a carp, ib. lo make a

carp pm, 232. How to chute

carp, 337.
Carraway,
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Carraway cakes, how ta make,

373.
Carrots, how to drefs, 15. To
make a carrot pudding two
ways, 216. Carrots and French
beans drefled the Dutch way,

3$6.
Caff.a, how to candy, 373.
Catchup

,
how to make catchup

to keep twenty years, 247. To
make catchup two ways, 320.

Cattle, homed, how to prevent

the infeftion among them,350.
Caudle, how to make white

caudle, 243. To make brown
caudle, ib. *

Cauliflowers, how to drefs two
ways, 17. To ragoo cauli-

flowers, 1x5. How to fry cau-

liflowers, 212. To pickle cau-

liflowers, 272. To drefs cauli-

flowers the Spanilh way, 356.
Ca-veach, how to make, 267.
Chardoons, how fried and but-

tered, 195. Chardoons a la

fromage, ib.

Chars, how to pot, 238,

CheeJ'e, how to chufe, 332. To
pot Chelhjre cheefe, 261 . To
make flip coat cheafe, 386. To
make brick-bat cheefe, ib.

Cheefecakes , to make fine cheefe-

cakes, 287. Lemon cheefe-

cakes, twro forts, 288. Almond
cheefecakes, ib. Cheefecakes

without currants, 370.
Cheefe-curd puddings, how to

make, 221 . To make a cheefe-

curd florentine, 228.

Cherry
,
how to make a cherry

pie, 231. Cherry wine, 303.
Jar cherries, 311. To dry
cherries, ib. To preferve cher-
ries, with the leaves and italks

green', 312. To make black

cherry water, 326. To candy
cherries, 349. How to dry
cherrie:, 365. To make- mar-

maladc of cherries, a65. To
preferve cherries, 367 372.

Chejhire pork pie, how to make,

144. How to make it for fea,

' 253.TopotChefhirecheefe,262

Chefnuts, how to roaft: a fowl

with chcfnuts, 75. To make
chefnut foup, 130. To make
a chefnut pudding, 221.

Chickens

,

how to fricafee, 24,
25. Chicken furprize, 76.
Chickens roafted with force-

meat and cucumbers, 77.
Chickens a la braife, ib. To
broil chickens, 78. Pulled

chickens, ib. A pretty way of
ftewing chickens, 79. Chick-
ens chiringrate, ib. Chickens
boiled with bacon and celery,

80. Chickens with tongues, a

good dilh for a great deal of
company, ib. Scotch chick-

ens, ib. To flew chickens the

Dutch way, 81. To flew
chickens, ib. To make a cur-

rey of chickens the Indian way,
103. To make a chicken pie,

143. To boil a chicken, 240.
To mince a chicken for the
fiek, or weak people, 242.
Chicken broth, ib. To pull a

chicken for the fick, ib. To
make chicken water, ib. Chick-
ens drefled the French way,
382. Chickens and turkies

drefled after theDutohway,
3 8 3.

Child, hoW to make liquor for
one that has the thrulh, 246.

Chocolate

,

to make lhani choco-
late, 358. Another way, ib.

The quantity to make, 370.
Chouder, a fea dilh, how to make.

381.
Chub, a fifih, how to chufe, 33-*'.

Citron, fyrup of, how to make,
3 1

5. How to make citron, 349.
clary fritters, how to make, 16 3.

How to make clary wine, 304.

(-'fore
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Clive gilliflowcrs, how to make
fyrup of, 315.

Cock, how to cluxfe, 334.

Cocks-combs, howto force, 111.

To preferve cocks-combs, 1 1 2.

Cockles, how to pickle, 277.

Cod and Codlings, how to chafe,

337. Cod-founds broiled with

gravy, 1 1 6. How to roaft a

cod’s head, 174. To boil a

cod’s head, ib. How to flew

cod, ib. To fricafee a cod,

175. To bake a cod’s head,

ib. To broil cod, 176. To
broil cod founds, 181. To fri-

cafee cod-founds, 182. To
drefs water-cod, 184. To
crimp cod the Dutch way, 187.

Codling, green, pie, how to

make, 231. How to pickle,

274.
Collar, to collar a breaft of veal,

30. To collar a breaft of mut-

ton, ib. To make a collar of

fifti in ragoo to look iike a

breaft of veal collared, 189. To
make potatoes like a collar of

veal, or mutton, 198. To col-

lar a breaft of vea!, 261. To

collar beef, 262. To collar a

falmon, ib.

Collops, how to drefs beef col-

lops, 38. To drels collops and

eggs 9
ii 8. Cold beef, 120.

See Scotch collops.

Comfrey roots, how to boil, 246.

Conferee of red rofes, or any

other flowers, how to make,

Conferve of hips, ib.

. Conferve of rofes boiled, 377.

Coivjlip pudding, how to make,

216. To make cowflipwine,

- 304. _
Crabs, how to butter, 190. 1 o

drefs a crab, 191.

Crab fijh, how to chufe, 338.

Cracknels, how to make, 369.

Crcyw-fijk, how to make a cullis

of craw-fifh, i 09. To make
craw-fifh foup, 128. To ftew
craw-fifh, 192,

Cream, how to make cream toafts,

168. A cream pudding, 225.
To make fteeple cream, 290.
Lemon cream, two ways, ib.

Jelly of cream, ib. Orange
cream, 291. Goofeberry cream,

ib. Barley cream, ib. To
make piftachio cream, 292.

Hartfhorn cream, ib. Almond
cream, ib. A fine cream, ib.

Ratafia cream, ib. Whip*
cream, 293. Icecream, 347.
Sack cream, like butter, 374*
Clouted cream, 375. Quince

cream, ib. C itron cream, ib;

Cream of apples, quince, goofe-

berries, prunes, or rafpberriesj

376. Sugar-loaf cream, ib.

Croat lour, how to make, 388.

Cruft, how to make a good cruft;

for great pies, 1 50. A Handing

cruft fpr great pies, 1 5 1 . A cold

cruft, ib. A dripping cruft, ib.

A cruft for cuftards, ib. A pafte

for crackling cruft, ib.

Cucumbers, how to ftew, 113.

202. 211. To ragoo cucum-

• bers, 113. To force cucum-

bers, 1 17. To farce cucums

bers, 211. To pickle large cu-

cumbers in ftices, 270. How
to preferve cucumbers equal

with any India fweetmeat, 39c.

Cullis, for all forts of ragoo, 10S.

A cullis for all forts of butchers

meat,ib. Cullis the Italian way,

109. Cullis of craw-fifh, ib.

A white cullis, 1 10.

Curd fritters, how to make, 162.

Currants ,
how to make currun-

jelly, 296. Currant wine, 303.

To* pteferve currants, 37 1 -

Currey, how to make the Indian

way, 1 oj.

Cuftard pudding, to boil, 218^
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To make almond cuftards, 289.

Baked cullards, ib. Plain cui-

tards, ib.

Cutlets a la Maintenon, a very

good difh, 47.
Cyder, how to make, 380, How

to line cyder, ib.

D.

Dcnnojlns, to preferve whole, 3 1 6.

To keep damofins for pies or

tarts, 32,3. To dry damofins,

367-
December, product of the kitchen

and fruit garden this month,

34 1 •

De-votijblre fquab pie, how to

make, 144.

Difgujfed leg of veal and bacon,

how to make, 56. Mutton chops
in difguile, 76.

Dijbes. See Made Dijbes.

Dog, two .cures for the bite of a
mad dog, 342.

Dotterels, how to chufe, 334.
Doves, how to chufe, 335. See

Pigeo?is.

Drink, how to make the pefloral
drink, 244. To make a good
drink, 245. Sage tea, ib. To
make it for a child, 246.

Dripping, how to pot, to fry iifh,

meat, or fritters, 248.
Ducks, fauce for, 5. Dire&ions

for ducks, 7. Sauce for boiled
ducks, 9. How to roaft tame
and wild ducks, 14. A Ger-
man way of dreffing ducks, 72.
Ducks alamode, 81. The bell

way to drefs a wild duck, ib.

Another way, 82. To boil a
duck or rabbit with onions, ib.

1 o drefs a duck with green
peas, ib. To drefs a duck with
cucumbers, 83. A duck a la-

braife, ib. To boil ducks the
Trench way, 84. To flew

ducks, 100. To make a duck
• pie, 1 43 . To chufe wild ducks,

334 -

Dumplings, how to make yeaft

dumplings, 226. Tomake Nor-
folk dumplings, 227. To make
hard dumplings, two ways, ib.

Apple dumplings, two ways,

227, 228. Dumplings when
you have white bread, 254.

E.

Eel foup, how to make, 1 5 1 How
to Hew eels, 1 80. To (lew eels

with broth, ib. To pitchcock
eels, 184. Fry eels, 185.
Broil eels, ib. Farce eels with
white fauce, ib. To drefs eels

with brown fauce, ib To make
an eel pie, 233. To collar
eels, 235. To pot eels, 237.

.
How to chufe eels, 3 37.

Egg fauce, how to make, proper
for roalled chickens, 71. To
feafon an egg pie, 141. To
make an egg foup, 157, 224.'
To drefs forrel with eggs, 196.
To drefs broccoli and eggs,

197. To drefs afparagus and
eggs, 198. Stewed fpinach and
eggs, 200. To make a pretty
dtlh of eggs, 204. Eggs a la

tripe, ib. A fricafee of eggs,

205. A ragoo of eggs, ib.
How to broil eggs, ib. To
drefs eggs with bread, 206. To
farce eggs, ib. To drefs eggs
with lettuce, ib. To fry eggs
as round as balls, ib. To make
an egg as big as twenty, 207.
To make a grand difh of eggs,
ib. A pretty difh of whites of
eggs, 208 . To make a fweet
eSS P’ e> 229. Flow to chufe

^8? s
> 33 z - To make marma-

lade of eggs the Jews way, 3^8.
Elder wine, how to make, 301.
E e Xo



1 N D E X.

To make elder flower wine,

very like Frontiniac, 302.

Fndi-ve, how to ragoo, 194. To
drefs endive the Spanilh way,

3 S
6 -

F.

Fairy butter, how to make, 289.

Farce, to farce eels, with white

fauce, 185. ' To farce eggs,

206. A farce meagre cabbage,

2to. To farce cucumbers, 21 1

.

Faji ,
a number of good dilhes for

a fall dinner, 152.

February, fruits lading then, 339.

Fennel, how to pickle, 274.

Fieldfare, how to chufe, 335.

Fire, how to be prepared for

roalling or boiling, 1

.

Fijh, howto drefs, 122, 250. To
make fifh fauce, with lobfters,

123. Strong filh gravy, 127.

To drefs little filh, 1 77. Flat

filh, 183. Salt filh, ib, Col-

lar of filh in ragoo, like a breaft

ofveal collared, 189. To make

a fait filh pie, 232. To make

a carp pie, ib. To make a

foal pie, ib Eel pie, 233. To
make a flounder pie, ib. To
make a herring pie, ib.

_

Sal-

mon pie, 234. Lobller pie, ib.

Mufcle pie, ib. To collar fal-

jr.on, 235. To collar eels, ib.

To pickle or bake herrings,2 36.

To pickle Or bake mackerel to

keep all the year, ib. Todoule

mackerel, ib. To pot a lob-

fler, ib. To pot eels, 237. To
pot lampreys, ib. To pot chars,

238. To pot a pike, ib. To pot

lalmon, two ways, ib. To
boil a plaice or flounder, 241

.

To make filh fauce to keep the

whole year, 247. How to bake

filh, 250. The proper fcafon

for filh, 336. How to chufe

fifh, 337. To make filh paftiei

the Italian way, 355. l'heman-

ner of drefling various lorts of

dried filh, 391.
Floating ijland, how to make,

300.

Florendine hare, ioi. How to

make a cheefe-curd florendine,

228. To make a florendine of

oranges or apples, ib.

Flour, hafty pudding, how t®

make, 16. To make a flour

pudding, 218.

Flounder, how to make a flounder

pie, 233. HoWto boil floun-

ders, 241. To chufe flounders,

33 8 -

Flowers, how to make conferve

of any fort of flowers, 314.

Candy any fort of flowers, 317.

Flummery, how to make hartlhorn

flummery, 296 Another way

297. To make oatmeal flum -

mery, ib. French flummery,

298.

Fool, how to make an orange fool,

158. To make a Wellminller

fool, 1 59. A goofeberry fool,

ib.

Force, how to make force-meat

balls, 21. To force a leg of

lamb, 31. To force a large

fowl, ib. To force the inflde

of a flrloin of beef, two ways,

34. The infide- fif a rump of

beef, 35. Tongue and udder

forced, 43 To force ^tongue,

ib. To force a fowl, 74. Fo

force cocks-combs, 1 1 1 Forced

cabbage, 1 16. Forced favoys,

11 7. Forced cucumbers, ib.

To force afparagus in French

rolls, 200.

Fowls of different kinds, how t®

road, 5,14 Sauce for fowls,

18, 125 How to boil fowls,

9. How to roalt a fowl, phea-

fant fafhion, 12. How to force

a large
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a large fowl, 31. To Hew a

fowl, 32. To Hew a fowl in

celery fauce, 7 1 . The German
way of dreffing fowls, 72. To
drefs a fowl to perfection, 73.
To Hew white fowl brown the

nice way, ib. Fowl a la braife,

74. To force a fowl, ib. To
roaft a fowl with chefnuts, 75.
How to marinate fowls, 78.
To drefs a cold fowl, 118. To
make a fowl pie, 253. To pot

fowls, 258.

Frangas incopades, to make, 387.
Froze, how to make apple frazes,

164. How to make an almond
' fraze, ib.

French beans, how to drefs, 17.

To ragoo French beans, 194.
202. To make a French barley-

pudding, 217. A harrico of

French beans, 252. How to

pickle French beans, 272. How
to make French bilcuits, 283.
French bread, 308. French
flummery, 298. To keep
French beans all the year, 321.
To drefs carrots and French
beans the Dutch way, 356.
Chickens drefled the French
way, 383.

Fricar.dillas, to mike, 394.
Fricafee, how to make a brown

fricafee, 22. A white fricafea,

22, 23. To fricafee rabbits,

lamb, or veal, See. 23. Rab-
bits, lamb, fweetbreads, or
tripe, ib. Another way to fri-

cafee tripe, 24. A fricafee of
pigeons, 25. A fricafee of
lainb-ltones and fweetbreads,
ib. A fricafee of neats tongues,

43. To fricafee ox palates, 44.
To fricafee cod, 175. To fri-

cafee cod -founds, 1 82.To frica-

fee fkirrets, 195. A fricafee of
artichoke bottoms, 196. A

white fricafee of mufhrooms,

1 97-

Fritters, how to make hally frit-

ters, 1 6 1 . Fine fritters, 1
(
52 .

Apple fritters, ib. Curd frit-

ters, ib. Fritters royal, ib.

Skirret fritters, ib. White frit-

ters, 163. Syringed fritters, ib.

To make vine-leaf fritters, 164.

Clary fritters, 165. Spanifh

fritters, 381.

Fruits, the feveral feafons for,

33 8 -

Fry, how to fry tripe, 24. Beef
lleaks, two ways, 39. A loin

of lamb, 33. Saufages, 118.

Cold veal, 1 19. To make fried

toads, 1 71. To fry carp, 172.
Tench, 173. Herrings, 180.

To fry lain prey s, 184. To fry

eels, 183. Chardoons fried and
buttered, 193. To fry arti-

chokes, 197. Potatoes, 199.
Eggs as rouncj as balls, 206.

Fried celery, 211. Cauliflowers

fried, 212. Fried fmeltSj 324,
Furinitj, how to make, 139.

G.

Gam, how to make a rafpberrv,

296.
Garden , directions Concerning gar-

den things, 18. The produce
of the kitchen and fruit garden,
in different feafons of the year,

33 8 -

Gerkivs, how to pickle, 270.
German puffs, how to make, 368.
Giblets

, how to Hew, 86. To
make giblets a la turtle, 87.
How to make a gibletpie, 143.

Ginger, mock, to pickle, 278.
Gingerbread cakes, how to niake,

281. How to make ginger-
bread, 283. Ginger tablet, 337.

Gold lace, how to clean, 378.
E e 2 Golden
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Golden-pippitfs, how to pickle,

276. How to preferve, 362.

Good-Duetts, how to chufe, 334
Goo/e, how to roalt, 5 » 7 ’

^4 ’

A mock goofe, how prepared^.

Sauce for a goofe, 5. Sauce

for a boiled gooie, 9. How to

drefs a goofe with onions, or

cabbage, 84. To drefs a green

goofe, 85. To dry a goofe, ib.

To drels a goofe in ragoo,ib.

A goofe alamode, 86. To
make a goofe pie, 145. To
make a pudding with the blood

of a goofe, 256. How to chufe

a tame, wild, or bran goofe,

334.
GooJ'eberry, how to make a goofe-

berry fool, 159. A goofe-

berry pie, 232. How to make

it red, ib. Cuftards good with

it, ib. Goofeberry cream, 291.

Goofeberry wine. 302. How
to preferve goofeberries whole

without ftoning, 317. How to

keep green goofeberries till

Chrjftmas, 322. To keep red

goofeberries, ib. How to make

goofeberry wafers, 361.

Grailing, a fifh, to chufe, 337 ’

Grapes, how to pickle, 27 5
• How

to preferve grapes, 362.

Grateful

,

how to make a gratelul

pudding, 219.

Gravy, how to make good and

cheap gravy, Pref. iii. To

make gravy for a turkey or any

fort of fowls, 1 8 . Another di-

rection to make gravy, 19. i o

make beef, or mutton, or veal

gravy, ib. To make gravy for

a white fau.ce,,125. Gravy for

turkey, fowl, or ragoo, ib.

Gravy for a fowl when you have

no meat nor gravy ready made,

126. Mutton or veal gravy,

ib. Strong fiih gravy, 127.

Gravy foup, 1 28, 250. Good
brown gravy, 195.

Greens , directions (or drefling, 15.

Green-gages, how to candy. 349.
Grill, how to gull fhnmps, 199.

Gruel, how to make water-gruel,

243*

Gull, how to chufe, 334.

H.
Haddocks, how to broil, 176. To

broil haddocks when they are in.

high feafon, 1 8 1 . Plow to drefs

Scotch haddocks, 184. Had-

docks alter the Spanilh way,

344. To drefs haddocks the

Jews way, 354.

Haggafs

,

Scotch, to make, 388.

To make it fweet with fruit, ib.

Ham, the abfurdity of making the

effence of ham a fauce to one

difh, Pref. ii. How to boil a

ham, 8. To drefs a ham a la

braife, 62. I o roaft a ham or

gammon, 63. Tomakeefence

of ham, 106, 108. 1 o make

a ham pie, 142 Veal hams,

264 Beef hams, 265. Mut-

ton hams, ib. Pork hams, ib.

To chufe Weftphalia hams. 332

Farther directions as to pickling

hams, 353.
Hamburgh laufages, howto make,

382. A turkey ituffed after the

Hamburgh way, 383.

Hard dumplings, how to make,

two ways, 227.

Hair, to preferve and make it

grow thick, 394.

Hare, to roait a hare, 7, 1 3- Uit-

lerent lorts of iauce tor a hare

7. To keep hares lweet, or

make them frefh when they

Itink, 1 1 .To drefs ajugged hare

98. To fcare a hare, ib. 1 o

itew a hare, 101 . Florendine

• hare, ib. A hare civet, ib.
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To pot a hare, 259. To chufe

a hare, 331;.

Harrico >f french beans, how to

make, 232.

Hartjhorn cream, to make, 292.

Jelly. 294 To make a hartf-

horn flummery, two ways, 296
297 .

Haj/o, how to hafh a calf s head,

26. . A calf’s head white, ib.

A mutton hafh, 48. To hafh

cold mutton, 1
1
9. Mutton like

venifon, 120.

Hajiy pudding, how to make a

flour hafty pudding, 160. An
oat meal hafty pudding, ib. A
fine hafty pudding, x6i. Hafty
fritters, ib.

Heart-burn, lozenges for, 402.
Heath poults, to chufe. 335. To

chufe heathcock and hen, ib.

Hedge-hog
,
how to make, three

ways, 169, 298.
Hen, how to chufe, 334.
Herrings how to broil, 1 80. To

fry herrings, ib. A herring

pie, 233. To pickle or bake

herrings, 236. To chufe her-

rings, 338. Pickled and red

herrings, ib. Dried herrings

how to drefs, 392.
Hodge-podge, how to make, 133.
Of mutton, ib.

Hogs feet and ears, how to ragoo,

24. Hogs ears forced, hi.
Almond hogs puddings, three

ways, Z55. Hogs puddings

with currants, 256. T'ie feveral

parts of a hog, 329. Parts of a

bacon hog, 33P.
Honey-comb, how to make a lemon
honey-comb, 365.

Hyjlerical water, to make, 326.

I.

January, fruits
, then lafting,

338.

Ice, how to ice a great cake, 380.

To make ice cream, 347.

Jelly

,

howto make ifiriglafs jelly,

244. Jelly of cream, 290.

Hartlhorn jelly, 294. Orange

jelly, 295. A ribband jelly, ib.

Calves feet jelly, ib. Currant

jelly, 296^ A turkey, &c. in

jelly, 348.

India pickle, how to make, 349.
Ippwich, how to make an Ipfwich

almond pudding, 222.

Iron, how to keep from railing,

379 -

Ironmolds, how to take out of

linen, 349.
Ijinglafs jelly, how to make, 244.
IJland, how to make the floating

iiland, 300.

Italian collops, 58. How to

make an Italian pudding, 217.
Jug, to drefs a jugged hare, 101.

July, the produce of the kitchen

and fruit garden this month,

340.

Jumballs, ho\v to make, 1
1
4.

June, the produce of kitchen and
fruit garden this month, 339.

K.

Kickjhaws, how to make, 168.
Ktdneybeans. See Beans.

Knots, a bird, how to chufe, 334,

L.

Lace, gold or filver, how to clean

378.
Lamb, how to roaft, 2. To boil

houfe lamb, 9. To roaft houfe-
lamb,i 3. How tofricafeelamb,

23 Tofricafeelamb-ftonesand
fweetbreads, 25 To drefs a
lamb s head, 27. To force a
leg of lamb, 31, 52. To boil a
leg of lamb, 3 1 . How to bake
lamb and rice, 52. To fry a

E e 3 loin
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loin of lamb, 53. Another way
of fnying a neck or loin of lamb,

ib. A ragoo of lamb. ib. Cut-

lets frica feed, 54 Chops lard-

ed, ib. Chops en Cafarole, ib.

To rtew a lamb’s head, 55. To
make a very fine fweet lamb pie,

1 40. The feveral parts of houfe-

lamb, 329. Proper feafons for

houfe and grafs lamb, ib. How
to chufe lamb, 330.

Lampreys, how to drefs, 184. To
fry lampreys, ib. To pot lam-

preys, 237.
Larks, fauce for, 6. Directions

for roafting larks, 14. To drefs

larks pear fafhion, 1 01. To
chufe larks, 335.

Lemon fauce for boiled fowl, how
to make, 72. To make lemon

tarts, 148. To pickle lemons,

273. To make lemon cheefe-

cakes, two ways, 288. To
make lemon cream, two ways,

290. How to keep lemons,

two ways, 323. To make a

lemon honey-comb, 365. A
lemon tower or pudding, 369.

To make the clear lemon cream,

ib.

Leveret, how to chufe, 335.
Limes, how to pickle, 276.

Ling, how to chufe, 336.

Linen, how to take ironmolds out

of
> 349-

, r
Livers, how to drefs livers with

mufhroom fauce, 72. A ragoo

of livers, 115. A liver pudding

boiled, 251.

Loaf, how to make buttered

loaves, 197. To make a boiled

loaf, 221

Lobfters, how to butter lobfters,

two ways, 1 90, 191. How to

road lobfters, ib. To make a

lobfter pie, 234. To pot a lob-

fter, 2 36. To chufe lobfters, 337.

Lain of veal en epigram, 56.

M.

Mackeroom, how to make, 285.
Mackerel, how to boil, 1 -7. To

broil mackerel whole, 179.'

Mackerel a la maitre d’hoteJ,

ib. To pickle or bake macke-

rel to keep all the year, 236.

To foufe mackerel, ib. To
pickle mackerel, called caveach,

267. To chufe mackerel, 338.

Mackerel dreffed the Italian

way, 355. The wray of curing

mackerel, 393. To drefs cured

mackerel, ib.

Mad dog, two cures for the bite

of, 342.

Made dijhes, 20. Rules to be

obferved in all made dilhes,io6.

A pretty made d’jfh, 168.

Madling -cakes

,

to make, 285.

Maid, direftions to the houfe-

maid, 34.-1.

March, fruits then lading, 339.

Marie, a bird, how to chufe, 334.

Marmalade of oranges, how to

make, 312. To make white

marmalade, ib. Red marma-

lade, 313. Marmalade of eggs

the Jews way, 3 q8.
Marma-

lade of cherries, 366. • Of
quince, white, 367.

Marrow, how to make a marrow

pudding, 137.

May, the product of the kitchen

and fruit garden this month,

339.
Mead, how to make, 366. To

make white mead, 386.

Meat, how to keep meat hot, 14.

To prevent its {ticking to the

bottom ot the pot, 49. 1 o pre-

ferve f it meat, 353.

Melon mangoes, to pickle, 278.

Milk, how to mavc rice-milk,

158. Artificial affcsmilk, 245.

Cows milk next to afleg milk.
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245. To Make milk watery 28.

28 c. Milk foup the Dutch

w.'y, 3?C.-

JhAillet pudding, to make, 215.

Mince-pies, the beft way to make
them, 148.

1
o make Lent

rrhce pics, 234.
Mint how to di ilil mint, 326.

Meo /Jb , how to make, 299.
Mor ho cherries, how to barrel,

37 2 -

Mujp.ns, how to make, 309.
Mul! erries, how to make a pud-

ding of, 226.

Mujhrooms, how to make mufti -

room fauce for white fowls of all

forts, 70. For white fowls boil -

ed, ib. i o make a white fricafee

of mufhrooms, 197. To ragoo

mufhrooms, 204. To pickle

mufhrooms for the fea, 248. To
make mufhroom powder, ib.

To keep mufhrooms without

pickle, 249.
r
o pickle mufh-

rooms white, 273. To make
pickle for mufhrooms, 274. To
raife mufhrooms, 384.

Mi/fcle, how to make mufcle foup,

155. To flew or drefs mulclts,

three ways, 192, 193. To
make a mufcle pie, 234. To
pickle mufcles, 277.

Mutton, how to roaft mutton, 2,

12. The faddle and chine of
mutton, what, 2. The time

required for roafting the feveral

pieces of mutton, 12. To roaft

mutton venifon fafhion, 10. To
draw mutton gravy, 19. Tora
goo a leg of mutton, 22. To
collar a breaft of mutton, 30.
Another way to drefs a breaft of
mutton, ib To drefs a leg of

mutton a 'a royale, 45. A leg

of mutton a la haur gour,ib. To
roaft a leg of mutton with 0y-

fters, ib. To roaft a leg of mut-
ton with cockles, 46. A fhoul-

der of mutton en epigram, ib.

A harrico of mutton, ib. To
French a hind faddle ofmutton,

46. Another French way called

St. Menehout, 47. To make
a mutton hafh, 48. A fecond

way to roaft a leg of mutton,

with oyfters, ib To drefs a leg

of mutton to eat like venifon,

49. To drefs mutton the Turk-
ifh way, ib. A fhoulder ofmut-
ton with a ragoo of turnips, ib.

To ftuffaleg or fhoulder ofmut-

ton, 50. To boil a leg of mut-
ton like venifon, 68. Mutton
chops in difguife, 76. Mutton
kebobbed, 104. To drefs a

neck of mutton called the hafty

difli, ib. To hafh cold mutton,

119. To hafh mutton like ve-

nifon, 1 20. To make mutton
gravy, 126. Mutton broth, 1 32.

Mutton pie, 142. Mutton
broth for the fick, 239. To
make it for very weak people,

ib." To make mutton hams,

265. How to chufe mutton,

33 1 -

N.

Norfolk dumplings, how to make,
227.

North, lady, her way of jarring

cherries, 31 1.

November, the product of the

kitchen and fruit garden this

month, 341.
Nuns-cake, how to make, 281.

O.

Oat-pudding, how to bake, 136,
252. Oatmeal hafty pudding,
how to make, 160. Oatmeal
pudding, 212, 252. Oatmeal
flummery 297. Oatcakes, 310.

October, the produft of the kit-

E e 4 chea
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chen and fruit garden this

month, 341.

Olive, how to make an olive pie,

141.

Onions, how to make a ragoo of

onions. 114. A1 onion fonp,

153. An onion pie, 230. To
pickle onions, 273 To make
onion foup the Spanilh way,

355 -

Orange tarts, how to make, 149.
Orange fool, 158 Orange
puddings, four ways, 21 3, 214
An oreangeado pie, 230 O-
range butter, 289. Orange
cream, 291. Oiange wine,

301. To make orange wine
with raifms, 302. Orange
marmalade, 312. How to

preferve oranges whole, 313.

To make orange wafers 364.
Ora ’ge cakes, ib. Orange
loaves, 369 Orange bifeuits,

37

7

-
,

.

Ortolans

,

how to drefs, too.

Cm for baking, how to be built,

311.

On, how to bake an o head, 20.

To ftew ox pala 22. To
ragoo ox palates, 44. To fri-

cafee ox palates ib. To roaft

ox palates, ib. To pickle ox

palates, nz. How to make

gravy of ox kidneys, 1 26. Ox-

cheek pie, 144.

Oxford John, 5 1 . How to make

an Oxford pudding, 139.

Oyflers , how to make a ragoo of,

”114. To make mock oyfter

fauce, either forturkies or fowls

boiled, 78. To make an oy Iter

foup 156 Oyfter fauce, 176.

To make fcollops of oyfters,

192. To ragoo oyfters 193.

To make oyfter loaves, 201.

How to pickle oyfters, 277.

E X.

P.

Taco lilla, or Indian pickle, how
to make, 389.

Pain perdue, howto make, 168.

Panada, how to make, 243.

Pancakes, how to make, 163.

To make fine pancakes, four

ways, ib. Rice pancakes, 165.

Parfey how to diftil, 326.

Parfnips how to drefs, 16. How
to ftew, 201. To mafh, ib.

Partridge, fauce for partridge, 6.

Diredtions for roafting par-

tridges, 14. 95. To boil par-

tridges, ib. To drefs partridges

a la braife, 96. T o make par-

tridge panes, ib. The French

way of dreffing partridges, 1 07.

Another way to boil partridges,

241 . How to chufe a partridge,

cock or hen, 335.

Pafy, how to make little pafties,

1 21 . To make petit pafties, for

garnilhing of dilhes, ib. How
to make venifon pafty, 146.

To make pafty of a loin of

mutton, 147.

Peachey to pickle, 271. How
to make fyrup of peach blof-

foms, 315. How to preferve

peaches, 319. How to dry

peaches, 360.

Pearl, to make fugar of pearl,

359 -

Pears, how to ftew, 167. To flew

pears in a fauce-pan, ib. To
ftew pears purple, ib. How to

make pear pudding, 226. Pear

pie, 231 To keep pear plums

for tarts or pies, 323. How to

dry pears without fugar, 357.

To dry pear-plums, 372.

Peas, how to ftew peas and let-

tuce, 1 16.. How to ma'-e a

green peas-foup. two ways,

1 29. A peas foup for winter,

two
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two ways, i 30. How to make

peas -Coup for a fall dinner,? §2.

To make a green peas-foup for

ditto, two ways, ib. 153. How
to make peas-porridge, 158.

To drefs peas pran5oife, 209.

Green peas with cream, 2 to.

To make peas-foup, 250 To
make peas pudding, 252. To
keep green peas till Chriftmas,

321. Another way to preferve

green peas, 388. A Spanifh

peas-foup, 35;. Another way
to drefs peas, 356.

Pel/ow, howto make it the Indian

way, 105. Another way to

make a pellow, 106.

Penny royal

,

how to diftil, 326.

Pepper cakes, how to make, 283.

Perfumery, receipts for, 399 To
make red, light, or purple

wafh-bal's, ib. Blue, red, pur-

ple, or marbled wafh- balls, ib.

White almond walh-balls, 400.

Brown almond walh-balls, ib.

Lip falve, 401. A compofi-

tion to take hair out by the

roots, ib. White lip lalve, and
For chopped hands and face, ib.

French rouge, ib. Opiate for

the teeth, ib. Delefcot’s opiate,

ib. Shaving oil, 402. To
take iron molds out of linen,

and greafe out of woollen or

filk, ib. Wafh for the face,

ib. Liquid for the hair,

ib. White almond pafte, ib.

Brown almond palte, ib. Sweet-
feented' bags to lay with li-

nen, ^03. Honey water, ib.

.Orange butter, ib. Lemon-
butter ib. Marechalle pow-
der, ib. Virgin's milk, ib.

Eau de bouquet, 404. Am.bro-
fia nofegay, ib. Pearl-water,

ib. Eau de luce, ib. Milk
fuldc water, ib. Mifs in her
teens, ib. Lady Lilley's ball,'

ib. Hard pomatum, 40;. S o

pomatum, ib. Nun’s cream,

ib. Eau fans pareil, ib. Beau-

tifying water, ib. Lozenges

for the heart-burn, ib. Lo-

zenges for a cold, ib. Dra-

gon roots, 406. Shaving pow-

der ib. Windfor foap, ib.

Soap to fill fhavmg boxes, ib.

1 ooth powder, ib. Cold cream,

407. Turlington's baliam, ib.

Sirop de capillaire, ib. Re-
ceipt for a conluinprion, 408.

To flop a violent purge, or the

flux, ib. For obltru&ions in

the womb, ib Another for ob-

ftrufUons, 409. For a hoarfe-

nefs, ib.

Pbeafants may be larded, 12. To
roaft pheafants, 97. To flew

pheafants, ib. To drefs a phea-

fant a la braile, 98. To boil a

pheafant, ib. To chufe a cock

or hen pheafant, 334. To
chufe pheafant poults, 335.

Pickle, to pickle ox palates, 1 12.

I 0 pickle pork, 264. Apickle
for pork which is to be eat foon,

ib. To pickle mackerel, called

caveach, 267 To pickle wal-
nuts green, 268,. To pickle,

walnuts w hite, ib. To pickle

walnuts black, 269. To pickle

gerkins, 270. To pickle large

cucumbers in flices, ib. -To
pickle afparagus, 271. To
pic le peaches, ib. 1 o pickle

raddifh pods, 272. To pickle

French beans, ib. '1 o pickle

cauliflowers, ib. To pickle

beet- root, ib. To pickle white
plums, .273. To pickle onions,
ib. To pickle lemons, ib. To
pickle mufhrooms white, ib.

'i o make pic 1 lc for mufhrooms,
274. T o pickle codlings, ib.

To pickle fennel, ib. I'o pickle
grapes, 275. To pickle bar-

berries,
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berries, 275. To pickle red

cabbage, 276. To pickle gold-

en pippins, ib. To pickle na-

ilertium berries and limes, 276.

To pickle oyfters, cockles, and

mufcles, 277. To pickle young

fuckers, or young artichokes,

ib. To pickle artichoke bot-

toms, 278. To pickle fam-

phire, ib. To pickle mock-

ginger, ib. To pickle melon

mangoes, ib. To pickle elder

fiibots in imitation of bamboo,

•279. Rules to be obferved in

pickling, ib. To pickle fmelts,

"319. Further directions in

pickling, 353- To make a

pickle for fine purple cabbage,

384. To make paco-lilla, or

Indian pick le, 389.

Tig, how to roaft, 3,4, 13. Sauce

for a roafted pig, 4. Different

forts of fauce for pig, ib. To
roaft the hind quarter of a pig

lamb fafhion, ib. How to ba<e

a pig, ib. To drefs pig s pet-

ty -toes, 47. Various ways of

dreffing a pig, 64. A pig in

jelly, 65. v'ollarcd pig, ib. A
pig the French way, 66. A
pig au pere- doublet, ib. A
pig matelote, 67. A pig like

a fat lamb, ib. Barbicued

pig, ib.

Pigeons
,

directions for roaft.ng

pigeons, 6 , 14- To broil pi-

geons, 6 . To make a fricafee

of pigeons, 25; To roaft pi-

geons, 88. To boil pigeons,

ib To a la daube pigeons, ib.

Pigeons au poir, 89. Pigeons

. ftoYcd, 90. Pigeons fuitout,

ib. Pigeons in compote, 91.

To make a French pupton of

pigeons, ib. Pigeons boiled with

rice, ib. Pigeons tranfmogri-

fied, ib. Pigeons in fricandos,

92. To roaft pigeons with a

farce, 92. Pigeons a la Souf-

fel, ib. Pigeons in Pimlico, 93.
To jug pigeons, ib. To ftew

pigeons, 94. To drefs cold

pigeons. 118. To make a

pigeon pie, 142. To boil pi-

geons for the fick, 241. To
pot pigeons, 258. To chufe

pigeons, 335 To fricafee pi-

geons the Italian way, 381.

Pies, how to make a very fine

fweet lamb or. veal pic, 14. To
mate a pretty fweet Iamb pie,

ib. A favoury veal pie, ib. A
favoury lamb or veal pie. 138.

A calf’s -foot pie, 141. An
olive pie, ib. How to feafon

an egg pie, ib. To make a

mutton pie, 142. To make a

beef-fteak pie, ib. To make

a ham pie, ib. How to make

a pigeon pie, ib. To make a

giblet pie, 143- To ma^e a

duck pie, ib. To make a

chicken pie, ib. To make a

Chelhire pork pie, 144. A
Devonfhire iquab pie, ib- An
01 cheek pie, ib. A Shrop-

fhire pie 145. A Yorfhire

Chriftmas pie, ib. A goofc

pie. ib. A calf’s head pie,

147. The belt way to make

mince pies, 148. To make

crufts for' great pies, 150. To
make an artichoke pie, 229. A
fweet egg pie ib. A potatoe

pie, ib. An onion pie, 230.

An orangeado pie, ib. A fleir-

ret pie, ib. An apple pie, ib.

Green codling pie, 231 A
cherry pie, ib. A plum pie,

232. A goofeberry pie. ib.

A falt-filh pie, ib. A carp

pie, ib. A foal pie, ib. An

eel pic, 233 A flounder pie,

ib. A herring pie, ib. A lal-

mon pic, 234. A lobftcr pie.

ib. A mulcle pic, ib. Jo
make
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make Lent mincc-p':cs 234. A
fowl pie, 253. A Chefhire

pork pie for lea, ib. To make

fifh pics the Spanifh way, 357.

Pike, how to drefs a pike, 179.

To pot a pike, 238. Tochufe
pike, 33”.

Pippins, whole, how to flew, 167.

How to preferve pippins^ 362.

To preferve pippins in fliees,

374 -

Pith, to make a pith pudding,

136.

Plague,
to make plague -water,

327. A receipt againll the

plague, 342.

Plaife, to boil plaife, 241 . How
to chufe plaife, 338.

Plovers, to drefs them feveral

ways, 100. To chufe plovers,

335 *

Plum to make plum porridge for

Chriftmas, 127. A boiled plum

pudding, 137. Plum porridge,

159. Plum gruel, 160. A
white pear-plum pudding, 226.

To pickle white plums, 273.
To make little plum cakes,

287. To preferve the large

green plums, 318 To keep

pear- plums for tarts or pies,

323. To dry plums, 359.
How to preferve plums green,

367. To preferve white pear-

plums, 371.
Poppy-water cordial, how to make,

386.

Pork
, how to roaft the different

pieces of, 3, 12. Gravy or fauces

for pork, 3. To b&il pickled

pork, 20. To fluff a chine of
pork, 64. To preferve or

pickle pigs feet and ears, 1 12.

A Chefhire pork pie, 144,
Pork broth, 240. Pork pud-
ding, 250. A Chefhire pork

•= 253. To pickle

x ' 4 P'rk which is to

be eaten foon, 264. Pork hams,

265. The feaion for pork, 330.

To chufe pork, 331

.

Porridge , how to make jfium por-

ridge for Chriftmas, 127. Peas

porridge, 158. Plum porridge

or barley gruel, 1 59.

Portablefoup, how to make, 134,

Portugal cakes, how to make,

283.

Pojj'et, how to make a fack poffet,

three ways, 160, i6x.

Potatoes feveral ways of dreffing

potatoes, 16. To make pota-

toe cakes, 198. Potatoe pud-

ding, feveral ways, 198, 212,

213. Potatoes like a collar of

veal or mutton, 198. To broil

potatoes, 199. To fry pota-

toes, ib. Mafhed potatoes ib.

A potatoe pie, 229.

Pot, how to pot a lobfter, 236.
Eels,2 37. Lampreys, ib. Chars,

238. A, pike, ib. Salmon, two
ways, ib. Pigeons, 258. A
cold tongue, beef, or venifon,

259. Venifon, ib. To pot 3

hare, ib. A tongue, 260. A
fine way to pot a tongue, ib.

To pot beef like venifon, 261/.

Chefhire cheefe, ib. To fave

potted birds 267.
Pottage, brown, how to maJce,

387. To make white barley

pottage with a chicken in the

middle, ib.

Poultry diredlions, concerning
roafting poultry, 14. Seafons
for different kinds of poultry.

333. How to chufe poultry, ib.

Powder
,
fweet, how to make for

cloaths 378.
Prawns, how to flew, 192. How

to chufe prawns, 338.
Preferve, how to preferve cocks-

combs, 1 1 2. To preferve or
pickle pigs feet and ears, two
ways, ib. To preferve apri-

cots,
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cots, 316, 361; Damofins

whole, 316. Gooseberries whole

317. White walnuts, 318.

Green walnuts,ib. Large green

plums, ib. Peaches two ways,

319. Artichokes all the year,

321. French beans all the

year, ib, Green peas till

Chrilhnas, 322. Another way
to preserve" green peas, ib.

Green g oofebe'rries till Chrift-

mas, ib. Red goofeberries, ib.

Walnuts all the year, 323. Le-

mons two ways, ib. White

bullice, pear plums, or damo-

fins, &e. for tarts or pies, ib.

To preferve artichokes theSpa-

nifh way, 357. Pippins, 362.

Grapes, ib
,

Green codlings,ib.

White quinces whole, 364.

Apricots or plums green, 367.

Cherries, ib. 372. Barberries,

368. White pear-plums, 371.

Currants, ib. Rafpberries, ib.

Pippins in dices, 374. The

Jewfc way of preferving falmon

and idl iorts of fifh, 390. ^ 0

pre!^rve tripe to go to the Eaft

Indies, 391.

Prune pudding, to make, 226,

Pudding ,
how to bake an oat

pudding, 136. How to make

a calf’s foot pudding, ib. A
pith pudding, ib. A marrow

pudding, 137. A boiled luet

pudding, ib A boiled plum

pudding, ib. A hunting pud-

ding, ib. A Yorklhire pud

ding, 138. A fteak pudding,

ib A vermicelli pudding, ib.

An Oxford pudding, 1 39 Rules

to be oblerved in making pud-

ding-, &c. ib. How to make

molt y almond puddings, 171.

An Jatmeal pudding, 212. A

}
n toe pudding, three wavs,

212, 213. An orange pudding

four wavs, 213, 214* ^e_

mon pudding, two ways, 214.

An almond pudding, 21 5. How
10 boil an almond pudding, ib.

A fago pudding, ib. A millet

pudding,ib. A carrot pudding,

two ways, 216. To make a

cowflip pudding,ib. A quince,

apricot, or white pear plum

pudding, ib. A pearl barley

pudding, 217. A French bar-

ley pudding, ib. An apple

pudding, ib. An Italian pud-

ding, ib A rice pudding, three

ways, 217, 218. To boil a

cuit3rd pudding, 218. A flour

pudding, ib. A batter pud-

ding, 219 A batter pudding

without eggs, ib. A grateful

pudding, ib. A bread pud-

ding, ib. A fine bread pud-

ding, 220. An ordinary bread

pudding, ib. A baked bread

pudding, lb. A chefnut pud-

ding, 221 . A fine plain baked

pudding, ib. Pretty little cheefe

curd puddings, ib. An apricot

pudding, 222 The Ipivvich

almond pudding, ib. Tranf-

.
parent pudding, ib. To make

puddings for little difttes, ib.

A fweetmeat pudding, 223. A
fine plain pudding, ib. A ra-

tafia pudding, ib. A bread

and butter pudding, 224. A
boiled rice pudding, ib. A
cheap rice pudding, ib. A
cheap plain rice pudding, ib.

A cheap baked rice pudding,

225 A fpinach pudding, ib.

A quacking pudding, ib A
cream pudding, ib. To make

a prune pudding, 226. A
fpoonful pudding, ib. 11 apple

pudding, ib. Citron pudding,

228. A perk or beef, &c.

pudding, 250. A rice pud-

ding, 231. A fucr puddipg,

ib. A liver pudding boiled, ib.
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An oatmeal pudding, 252. To
bake an oatmeal pudding, ib.

To bake a rice pudding, ib.

To make a peas pudding, ib

.

Almond hogs puddings, three

ways, 255. Hogs puddings

with currants, 256. Black pud-

dings, ib. A pudding with the

blood of a goofe, ib. Carolina

rice pudding, 395.

Puff-pajk, how to make, 150.

How to make German puffs,
^

368.
Pullets, how to drefs pullets a la

Sainte Menehout, 75.
Puyton, how to make a pupton of

of apples, 166.

Qo
Quince, to make a quince pud-

ding, 216; Quince wine, 304*
To preferve quinces whole,

3 1
4.To make fyrup of quinces,

3x6. Quince cakes, 319. To
preferve white quinces whole,

364. To make marmalade of

quinces white, 367.
Quire of paper pancakes, how to

make, 165.

R.
Rabbits, fauce for boiled rabbits,

9. How to roalt rabbits, 1 1

.

Sauce for roafted rabbits, ib.

How to roaft a rabbit hare fa-

fhion, ib. To fricafee rabbits,

23. To drefs Portuguefe rab-

bits, 103. Rabbits furprile, ib.

To drefs rabbits in eafferole,

104. To make a Scotch rabbit,

196. A Welch rabbit, ib. An
Engliflx rabbit, two ways, ib.

To chufe rabbits, 335.
Raclijh pods, to pickle, 172.
Rag - how to ragoo a leg of

• mutton, 22. Hogs feet and
cars, Z4. A neck of veal, 28.
A bread ol veal, two ways, 28,

29. A piece of beef, 33. Cu-

cumbers, 1
1
3. Onions, 114.

Oyiters, ib 193. Aiparagus,

115 Livers, ib. Cauliflowers,

ib. Gravy for a ragoo 125.

To ragoo endive, 194. French

beans, ib. 202. Kagoo of

beans with a force, 202. Beans

ragoosd with a cabbage, ib.

Beans ragooed with parlnips,

203. Beans ragooed with po-

tatoes, ib. To ragoo celery,

ib. Mulhrooms, 204. A ra-

goo of eggs, 205. B_eans in

ragoo, 208.

Raifin wine, how to make, 301.

3 6 3 -

Raffberry gam, to make, 296.

Rafpberry wine, 305. To pre-

ferve rafpberries, 371.

Ratafia pudding, how to make,

223. To make ratafia cream,

292,

Red marmalade, to make, 313.
Ribband jelly, to make, 295.
Rice, how to boil, 105. How

to make a rice foup, 156. A
rice white pot, 1 5 8 . Rice milk,

ib. Rice pancakes, 166. A
rice pudding, four ways, 217,
218. 251. A boiled rice pud-
ding, 224. A cheap rice pud-
ding, ib. To make a cheap
plain rice pudding, ib. To
make cheap bat-.ed rice pud-
ding, 225. A rice pudding
baked, 252

Rich, Mr. a difh of mutton con-
trived by him, 104.

Roafiing, directions for, 1. 12.*

15 To roaft beef, 2. 12.

Mutton, and lamb, 2. Houfe
lamb, 13. Veal, 2. 13. Pork,

3 1 3 - A 3 . 4 - The
hind quarter of. a pig, lamb
faihion, 4. Geefe, turkies, &c.
5,6. 13, 14. Woodcocks and
inipes, 6. 14. A hare, 6. 1 3.

To
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To roaft: venifon, to. Mutton

Venifon fafhion, ib. lo road a

tongue or udder, i x. Rabbits,

ib. To road a rabbit, hare

fafhion, ib. To road a^ fowl

pheafant faflxion, 12. Fowls,

14.. Tame and Wild ducks,

teals, widgeons, woodcocks,

fnipes, partridges, and larks,

ib. To road a turkey the

genteel way, 3 2 * Pa "

lates, 44. A leg of mutton

with oyders, 45 A leg of

mutton with cockles, 46. A
turkey, 69. To road a fowl

with chefnuts, 75* Chickens

roaded with force-meat and cu-

cumbers, 77. Directions for

roading a goofe, 84. A green

goofe, 85. To road pigeons,

88. To road pigeons with a

farce, 92. To road a calf’s

liver, 95. Partridges, ib. Phea-

fants, 97. Snipes or wood-

cocks, 98. To roaft a cod s

head, 174. A piece of frefh

fturgeon, 186. A fillet or col-

lar of fturgeon, ib. To road

lobfters, 191.

Roots, diredions for drefting them,

fa how to make conferve of

red roles, 314- T° xxrake fyrup

ofrofes, 315. To dillxl red

rofe-buds, 326.

yal fritters, how to make, 1O2.

and Reifs, Lincolnfture

birds, how to drefs, 100. lo

chule rufts, 334-

S.

%ck poffet, how to make, three

ways, 160, 161. To make lack

cream like butter, 37T
affron cake, how to make, 2S2.

ago pudding, how to make, 215.

1 0 boil fag0 ,
243 *

Salmngundy, how to make, two

ways, 120, 1 21. To make

falmagundy for a middle dilh at

fupper, x68.

Sallad, how to drefs broccoli in,

198.

Salmon, how to brbil, 176, 178.

To drefs a jowl of pickled fal-

mon, ib. To bake falmon, ib.

To drefs falmon au court Bouil-

lon, 182. Salmon a la braife,

ib. Salmon in cafes, 183. 1 o

make a falmon pie, 234. To
collar falmon, 235, 262. To
chufe falmon, 337. Pickled

falmon, 338. 1 he jews way

of preferving falmon, 390*

Dried falmon, how to drefs,

39 2 -

Salop, how to boil, 244.

Samphire
,
how to pickle, 278.

Salt, what kind belt for preferving

meat or butter, 353.

'Sattins, white or flowered filks

with gold and filver in them,

how to clean, 379.

Sauce, how to make a rich and

cheap fauce, Prcf. ii How to

make different forts of fauce for

a pig 4. Sauce for a goofe, 5

.

A turkey, ib. Fowls, ib. Ducks*

5. Phealants and partridges, 6.

Larks, ib. Different torts of

fauce for a hare, 7- Directions

concerning thc'iauce for lleaks,

8. Sauce for a boiled turkey, 9.

A boiled goofe, ib Boiled

ducks or rabbits ib. Different

forts of fauce for venifon, 10.

A white fauce for fowls or

chickens, 7b Mock oytter

fauce either for turkies or fowls

boiled, ib. Mulhroom fauce

for white fowls of all forts, ib.

Mulhroom fauce forwhite low ..

boiled, ib. Celery fauce either

for roafted or boiled fowls, tur-»

kies, partridges, or any other

game.
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game, 70. Brown celery fauce,

71. Egg iauce for roaited chick-

ens, ib. Shalot fauce for roalled

fowls, ib. Cariere fauce, 72.

Shalot fauce for a fcrag of mut-

ron boiled, ib. To drefs livers

with mulhroom fauce, ib. To
make a pretty little fauce, ib.

Lemon fauce for boiled fowls,

ib. Sauce for a brace of par-

tridges, pheafants, or any thing

you pleafe, 110. Fifh fauce

withlobifer, 122. Shrimp fauce

123. Gyfter fauce, ib An-
chovy fauce, ib. Gravy for

white fauce, 125. Fifh fauce

to keep the whole year, 247.
Saufages, how to fry, 118. To

make fine faufages, 257. Com-
mon faufages, ib . Oxford fau-

fages, 258. Bologna faufages,

ib. Hamburgh faufages, 382.
Saufages after the German way,
ib.

Savolays, 257.
Savoys forced and ftewed, how to

drefs, 1
1
7.

Scare
, how to fcare a hare, 102.

Scate, how to make a fcate foup,

155. To crimp fcate, 187. To
fricafee fcate white, ib. To fri-

cafee it brown, ib. To chufc
fcate, 33 7.

Scallops, how to make of oyllers,

192. How to flew, 193."

Scotch, how to drefs Scotch col-

lops, 20. To drefs white Scotch
collops, 21. Scotch collops a
la Francois, 58. Scotch chick-
ens, 80. Scotch barley broth,

132. To make a Scotch rabbit,

196. The Scotch way to make
* pudding with the blood of a
goofe, 256. To make a Scotch
haggafs, 377. To make it

fweet with fruit, 378.
Seedcake, how to make, 281, 282.
Selery ( Celery) fauce, how to

to make, for roafled or boiled

fowls, turkies, partridges, or

any other game, 70. To make
brown celery fauce, 71. To
ragoo celery, 203. Fried ce-

lery, 2ii. Celery with cream,

212.

September, the produft of the kit-

chen and fruit garden this

month, 341.

Suet, to make a boiled fuet pud-
ding, 1 37. Suet dumplings, 1 3S.

Shad, how to chul'e, 337.
Shalot ,

to make fhalot fauce for

roafted fowls, 71. For a fcrag

of mutton boiled, 72.
Sheep, to bake a fheep’s head, 27.
To drefs fheeps rumps with,

rice, 51. The different parts

of a fheep, 329.
Shre-iv/hury cakes

, how to make,
285

Shrimp fauce, how to make, 123.
To broil fhrimps, T76. To
Hew fhrimps, 192. To grill

fhrimps, 199. To drefs buttered

fhrimps, ib. To chufe fhrimps,

338-
Shropfhire pie, to make, 145.
Sick, diredions for them, 239.
Silks, how to clean, 378. Sec

Sattin.

Silver lace, how to clean, 378.
Sirloin of beef en epigram, 34.
Skirret, to make ffeirret fritters,

162. To fricafee fkirrets, 195,
To make a fkirret pie, 230.

Slip coat cheefe, to make, 386.
Smelts, how to pickle, 319. To

fry fmelts, 324. To chul'e
fmelts, 337.

Snipes, how to roafl, 14. To fal-
mec a fnipe, 98. To drefs
fnipes in a lurtout, ib. To
boil fnipes, 99. To chufe
fnipes, 335.

Snow-balls, Carolina, how t0
make, 394,

Soals,
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Soah, how to fricafce foals white,

1 88. To fricafee foals brown,

ib. To boil foals, 189. To
make a foal pic, 232. To
chafe foals, 337.

Sorrel, To drefs with eggs, 196.

Soup, vermicelli, 124 Macaroni

foup, ib. Soup CijclTu, ib.

How to make a crawlifh foup,

i'z8, 154. Soup fante, or

gravy foup, 128, 250. A
green peas foup, two ways

1^9. A peas foup for winter,

two ways, 130. A chefnut

foup, ib. Hare foup, 131.

Soup a la Reine, ib. Partridge

foup, 133. Portable foup, 134.

Rules to be obferved in making

foups, 135. To make peas

foup, 152, 250. A green peas

foup, two ways, 152, 153. To
make foup meagre, 153. An
onion foup, ib. An eel foup,

• 134. A mufcle foup, 155. A
fcate on thornback foup, ib. An
eyfter foup, 1 56. An almond

foup, ib. A rice foup, ib. A
barley foup, 157. A turnip-

foup, ib. An egg foup, ib. To
make Spanifli peas foup, 355.

Onion foup the Spanifh way,

ib. Milk foup, ib.

Sour crout, how to make, 388.

Spanifh fritters, to make, 381.

Spinach, how to drefs, 15, 199.

To drefs Hewed fpinach and

e^s, 200 Howto boil fpinach

when you have not room on the

fire to do it by itfelf, ib. How
to make a ipiaaeh pudding,

223.

Spoonful pudding, how to make,

226.

Stags heart water, how to make,

385.
Steaks, how to broil, 7. Direc-

tions concerning the fauce for

{leaks, 8. How to make a .leak

pudding, 138. Beef {leaks af-

ter the French way, 382.

Steel, how to keep from rulling,

37 8 -

Steeple cream, to make, 290.

Stertion (Najicrtium

)

buds, to

pickle, 276.

Stew, how to hew ox palate, 22.

To {lew a turkey or fowl, 32.

To ilew a knuc-le of veal two

ways, ib. Beef {leaks, 39. To
llew a rump of beef, two ways,

40, 41 . A rump of beef or the

brilket, the French way, ib.

Beefgobbets,42. Neats tongues

whole, 43. A lamb or calf ’s

head, 55. A turkey or fowl,

in celery fauce, 71. A turkey

brown, two ways, 73. A pretty-

way of Hewing chickens, 79.

To flew chickens the Dutch

way, 81. To Hew chickens,

ib. Ducks alamode, ib. Gib-

lets, 86. 1 0 Hew pigeons, 94.

A Hewed pheafant, 97. A hare,

102. To Hew cucumbers, 1
1
3.

201,211. Stewed peas and

* lettuce, two ways, 116. To
flew red cabbage, 117- Sa-

voys forced and Hewed, ib.

To Hew pears, 167. To Hew

pears in a fauce-pan, ib. To
flew pears purple, ib. Pip-

pins whole, ib. A brace of

carp, 17 1. To Hew cod, 174.

Eels, 180. To Hew eels with

broth, ib. To Hew prawns,

flirimps, orcrawfilh, 192. To
flew mufcles, three ways, 192,

193 Scollops, ib. 1 o Hew

fpinach and eggs, 2CO. i o

flew parfnips, 201.

Stilt, how to ufe the ordinary Hill,

325.
Stock fijh, to drefs, 393.

Stuff, to Huff a leg or ihoulder of

mutton, 50. To fluff a chine of

pork, 64.
Sturgeon,
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Sturgeon, how to roaft a piece of

frcfli fturgeon, x 86. To roaft

a fillet or collar of fturgeon,

ib. To boil fturgeon, 187.

How to chufe fturgeon, 337.
Suckers,

to pickle, 277, 324.
Sugar of Pearl, how to make,

359. To clarify fugar alter

the Spanilh way, 381.

Surfeit water, to make, 327.
Sweetbreads, how to fricafec, 25.

Sweatbreads of veal a la Dau-
phine, 60. Another way to

drefs hveetbreads, 61. Sweet-

breads en Gordineere, ib.

Sweetmeat p u dding,how to make,

223.
Syllabubs, to make whipr, 293.
To make everlafting fy 11 a-

bubs, ib. To make a l'olid

fyllabub, 294. Fine fyllabubs

from the cow, 298.

Syringed fritters, to make, 163.

Syrup ofrofcs, how to make, 315.
How to make fyrup of citron,

ib. To make fyrup of clove

gillifiowers, ib. To make fy-

rup of peach blcffoms, ib. To
make fyrup of quinces, 316.

T.

Tanfey, to make a tanfey two
ways, 169. To make a bean
tanfey, 209. A water tanfey,

ib.

Tarts, how to make different forts

of tarts, 149. To make pafte

for tarts two ways, 150.
Teal, how to roaft, 14.

Ttncb, how to fry, 173. To
chufe tench, 337.

Thornback foup, how to make,

155. To fricafec thorn'oack

white, 187. To do it brown,
188. To chufe thornback,

33 7 *

Tbrujh
, how to chufe, 333.

E X.

Tbrujh, how to make a liquor

for a child that has the thrufli,

246.

Toajl, to make fried toafts, 1 ji.

Tongue, how to boil, 9. To roaft,

11. To drefs a tongue and ud-

der forced, 43. To fricafce

neat’s tongues, ib. To force

a neat’s tongue, ib. To ftew

neat’s tongues whole, ib. To
pot a cold tongue, 259. To
pot tongues, 260. A fine way
to pot a tongue, ib. To pickle

tongues, 353.
Tort,

how to make a tort, 147.
To make tort de moy, 149.
To make a buttered tort, 299.

Treacle water, how to make, 326.
Lady Monmouth’s way, 393.

Tremblonque beef, 3 3

.

Trife, how to make, 294.
Tripe, how to fricafec, 24. To

fry tripe, ib. Tripe a la Kil-

kenny, 25. To roaft tripe, 66.

To preferve tripe to go to the
Eaft Indies^ 391.

Trout, how to chufe, 337.
Truffles and Morels

,
good in fauces

and foups, 22. Flow to ufe
them, ib.

Turbot, bow to boil, 177. Hour
to bake a turbor, 178. To
chufe a turbot, 3 37.

Turkey, how to roaft, 5, 13, 69.
Sauce for a turkey, 5, 18, 7c,
125. Sauce fora boiled turkey,

9. Turkies may be larded, 12.

To roaft a turkey the genteel
way, 32. To ftew a turkey, ib.

To ftew a turkey in cellery

fauce, 71. To drefs a turkey
or fowl to perfection, 73. To
ftew a turkey brown two ways,
ib. To fo'ufc a turkey in limi-

tation of llurg-eon, 26.). To
chufe a cock or hen turkey,
or turkey poults, 334. A tur-

F f < key,
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key, &c. in jelly, 348. A tur-

key fluffed after the Ham-
burgh way, 3

^ 1 * Chickens

and turkies the Dutch way, ib.

Tit-nips, how tod refs, if. How
to make turnip foup, 157.

How to make turnip wine,

3^5 •

Turtle ,
how to drefs a turtle the

Well India way, 344. An-

other way, 346. To make a

mock turtle, 3^7.

V. U.

VarniJlj, a yellow, how to make,

37-, A pretty varnilh to co-

lour little baikets, bowls, or

any board where nothing hot

is fet on, 378.

Udder ,
how to roaft, 1 1 •

Veal, how to roaft, 2, 13. To
draw veal gravy, 19. To drefs

a fillet of veal with collops, 21.

To fricafee veal, 23. To ragoo

a neck of veal, 28. To ragoo

a breaft of veal, ib. Another

way, 29. ft o drefs a breaft of

veal, in hodge-podge, ib. 1 o

collar a breaft of veal, 3c.

To ftcvv a knuckle of real,

two ways, 32. To drefs veal

olives, '38. To drefs veal a

la Bourgeoife, 55. A difguil-

ed leg of veal and bacon. 56.

Loin of veal, en epigram, ib.

To make a pillaw of veal, ib.

To drefs bombarded veal, 57.

To make veal rolls, ib. To

make olives of veal the l tench

way, ib. To make a favoury

diflt of veal, 38. To make

veal blanquets, 59. A ihoul-

der of veal a la Piedmonteie,

ib. To drefs lweetbreads of

veal a la Dauphine, 60. How-

to mince veal, 1 1 8. To by

cold veal, 119. To tofs up

5

cold veal white, ib. To make
a florentinc of veal, 120. To
make veal gravy, 127. fto

make a very fine fweet veal

pie, 140. Two other ways to

make a veal pie, ib. To boil

a ferag of veal, 239. To mince

veal for lick or weak people,

242. To collar a breaft of

veal, 261. How to make mar-

ble veal, 262. How to make
veal hams, 264. To chufe

veal, 330.

Venifon ,
how to roaft, 10. Dif-

ferent lotts of i’auce for veni-

fon, ib. How to keep venifon

fweet, and make it frefti when
it ftinks, 1 1. To make a pret-

ty difti of a breaft of venifon,

68. To boil a liaunch or neck

of venifon, ib. To bafti mut-

ton like venifon, 120. To
make a venifon pafty, 146.

To make lea venifon, 253.

To pot venifon, 239. I o

chufe venifon. 33?. The fea-

fon for venifon, ib.

Vermicelli,
how to make a vermi-

•celli pudding, 138. How to

make vermicelli, 320.

Vine-leaf fritters, how-to make,

163.

Vnegar, how to make, 323.

Uxbridge takes, how made, 366.

W.

Wafers,
how to make fruit wa-

fers of codlins, plums, &tc.

3 59. To make white wafers,

360. To make brown waters,

ib. To make goofeberry wa-

fers, 361. Orange wafers,

364. Fruit wafers, 368.

Walnuts ,
how to pickle green,

268. How to pickle them

white, ib. To pickle them
black,

1
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black, 269. How to preferve

white walnut?, 318. To pre-

ferve walnuts green, ib. How
to keep walnuts all the year,

323. IIow to make walnut

water, 325.
Water, how to make water-

fokey, j 8c. To make a wa-
ter tanfcyr

, 209. To make
chicken water, 242. To make
water gruel, 243. Buttered

water, 244. Seed water, ib.

Barley water, 243. Walnut
water, 225. Treacle water,

325. Black cherry water, ib.

Hyderical water, ib. lled-

rofe water, ib. Surfeit-water,

327. Milk water, 328, 38;.
The flag’s heart water, ib.

Angelica water, ib. Cordial

poppy water, 386.
Weaver fiflyhow to broil,

1 77.
Welch rabbits, houf to make, 196.

Weftminjlerfool, how to make,
! 59 *

Wcliphal’.a. See Hams.
Wheat ears, how to chufe, 344.
Whipt cream

, how to mike, 293.
To make whipt fyllab-ubs, ib.

- White pot

,

how to make, 138.
To make a rice white pot, ib.

To make white fritters, >63.

A white pear-plum pudding,

2 1 6. White marmalade, 312.
White bait, to drei's, 324.

Whitings, how to boil, 176. How
to chufe, 33S.

V/igcons, how to road, 14. To
boil, 100.

Wigs, To make light wigs, 286.

How to make very good wigs,

ib. Another way to make good
wigs, 368. »

Wine, how to make raifin wine,

3°r, 353. To make elder wine,

301. To make orange wine,

ib. Orange wine with railins,

302. Elder-fkuver wine, ib.

Goo feberry wine, ib. Currant
wine, 303. Cherry wine, ib.

Birch wine, ib. Quince wine,

304. Cowilip wine, ib. Tur-
nep wine, 305. Rafpberry
wine, ib. Blackberry wine,

- 363.
Woodcocks, how to road, 6, 14.
To falmec a woodcock, 98.
Woodcocks in a furtout, ib.

To boil woodcocks, 99. To
chule woodcocks, 335.

Y.

Teajl dumplings, how to make,
226. To preferve yeait for
feveral months, 310.

Yellow •varnijh, to make, 377,
Yorkfhire Chridmas pie, 143.

Yoikfhirc, why famous fur
hams, 266. /

f
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